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SAVAGE MACHINES 
ARE THE “PANZERS” 
OF THE “HOME FRONT” 


TOD \ \ as always, it is clearly recognized that 
successful prosecution of War on the fight- 
ing fronts requires top speed production of high-energy “fighting 


foods” on the home front. 


Wherever these “fighting foods” are being turned out in this 
country today, SAVAGE Machinery—rugged, speedy, efficient- 

truly represents the “panzer division” of the food front offensive. 
Built to give long and satisfactory service under the toughest 
production conditions, SAVAGE Machines can “take it” under 


the forced production schedules imposed by war needs. 


PRIORITY SITUATION 


Certainly, we can make delivery! Not every order can be filled, 
of course; but if you are in direct War Work, you will have the 
necessary priority to obtain new or used SAVAGE Equipment. 


Get in touch with us. 


SAVAGE Machinery is turning out “pogie bait” for our Fight- 
ing Forces, energy-giving between-meal candy snacks for War 
Workers, and morale-building sweets for civilian candy eaters. 


SAVAGE Machines are truly “triple-barreled.” 


There is hardly a plant in the Industry which does not have some piece of 
SAVAGE machinery or equipment in it, giving faithful and efficient service, 
day for day, and year for year. Almost a century of service to manufacturing 
confectioners has made the name SAVAGE synonymous with candy ma- 


chine quality. 





PORTABLE FIRE MIXER. Exclusive break back feature. 
Reduces labor cost. Motor drive only. Gas or Coke furnace. 
Sizes 12, 17 and 20 gallon capacity. 





OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 
More beating space for volume. Faster heat discharge. 
Quick cooling. 150 and 200 pound sizes. Belt or motor drive. 





TILTING MIXER. Adaptable for caramel, nougat and coco- 
nut batches. Double action agitator. Belt drive or motor 
drive. Sizes 25, 35 and 50 gallon. 


Since 1855 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, 


ILLINOIS 








































No Delays...No Material Shortages 
No Quality or Quantity Restrictions 


in 
producing 
CAST JELLIES 
* 

JELLIES WITH FRUIT 
* 
SLICES—SLAB WORK 
* 

GUM WORK 
* 


CRYSTALLIZED AND 
CHOCOLATE-DIPPED 
JELLIES 
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CONFECTIONERS’ VEG-A-LOID 


THE PURE VEGETABLE PECTIN PRODUCT MADE ENTIRELY FROM AMERICAN RAW MATERIALS 


Angermeier’s Confectioners’ Veg-A-Loid, thoroughly time-tested, proved and now in use in America’s foremost candy 
factories, assures you top-flight candy quality and taste; ease and economy in working; freedom from material shortage 
worries. 


NOTE THESE PREEMINENT WORKING ADVANTAGES: 


1. No jamming or setting in depositors. 4. Ratio of sugar and glucose can be varied to 
extremes. 
2. Excessive amounts of acid can be added without 5. Simple to handle, to cook; unbelievably fast 
inducing syneresis and setting time can be con- drying. 
trolled. : 


6. Requires no hot rooms, no soaking; produces 
no foam; cannot scorch. 





3. Veg-A-Loid jellies can carry 5% more water 
without any bleeding or sweating. 7. A real time and labor saver. 


NO QUOTAS * PROMPT DELIVERIES 


Write us your requirements. Tell us your problems. Ask for Recipe Suggestion M and a sample for « 
trial batch. Our laboratory and Service Department are at your disposal. 


Z. H. Angewmeter ¢ Co. 


MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 


245 Seventh hveenue, New York, N. Y. 
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a ons 0 U ND VALU ~ » « » a PART of the product, APART from the price 


C USTOMERS who have inspected our plant and seen how we operate, and who 
have made mental note of the time and technical talent expended by our organization 
in order to make Fritzsche products the best that money can buy, may have wondered 
how we can give so much for so little. The answer lies, of course, in the fact that 
tremendous volume enables us to spread these costs so that the only noticeable differ- 
ence to individual purchasers is the superiority of our products and the added depend- 
ability and satisfaction of our service. It’s well to remember, therefore, when consid- 
ering new sources of supply, that these advantages cannot be purchased everywhere 
nor at the same low cost; at Fritzsche’s however, they're a PART of our products, 
APART from the price. You'll really save money, time and trouble in the long run 
if you keep this point in mind . . . and buy your flavors from Fritzsche. 


PT iat ftyrz 


rtrrrr 





Illustrated above: Field , 
research, laboratory study Manufacturers a n ¢ 
and practical application a suppliers of hight: 


all factors contributory PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW 4 B.., N. Y. qrade Flavors, Sea 


to the excellence of our eis d 
omence © , SHANE SIOCES soning Compound 


A Ss - | 4 RR . . 
finished products. BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, D. F. and Essential O 
fFaCcTtToORIES at cririrPron, N 4 AND Stretcans 


(vaeR) FRANCE 





PLANT MANAGEMENT. PRODUCTION METHODS, 


i Yel 18 
MANUFACTURING 
CONFECTIONER 


Pioneer Specialized Publication for Confectionery Manufacturers 


MATERIALS, EQUIPMENT. PURCHASING. SALES. MERCHANDISING 





Founder 
EARL R. ALLURED 


PUBLISHER 
Prudence W. Allured 


EDITOR 
Otto F. List 
TECHNICAL EDITORS 
K. E. Langwill 
W. H. Childs 
CLINIC SUPERINTENDENT 
Eric Lehman 


EASTERN MANAGER 
William C. Copp 


CIRCULATION 
P. H. Heise 


ENGLISH REPRESENTATIVE 


L. M. Weybridge 


2lb Salisbury Rd. Hove, Sussex 


e 2e© @ 
SUBSCRIPTION PRICE: ONE YEAR, $3.00 
TWO YEARS, $5.00 PER COPY, 35c 


Entered as Second Class Matter at the Post Office 
at Pontiac, Illinois, under the act of March 3, 1879. 
Copyright, 1942, Prudence W. Allured. 


Vol. XXIII, No. 4 














IN THIS ISSUE 


Hoopers Stakes Future on Quality.............ccccccscsceseeeeeeeeees Z. Battu 
N. C. A. “Convention” in Chicago, June 2 and 3 
Technical Literature Digest..................::s:ssseeseees K. E. Langwill 
Modern Methods of Candy Scrap Recovery W. H. Childs 
Editorials , 
Candy Broadcast 
CMP No. 5 
The Convention 
Industry's Candy Clinic— 
Assorted Small Pieces and Packages 
Confectioners’ Briefs 
Supply Trade News 
CMP, Regulation 5, Sets Higher Priorities 
Patents 
Loft’s Prize-Winning Package 
Candy by the Yard 
Curtiss Receives Safety Award 
Elmer's Candies Now In Wax Cartons 
Clearing House (Classified Adevertising) 
Advertisers’ Index 





PUBLISHED MONTHLY ON THE ISTH BY 


THE MANUFACTURING CONFECTIONER PUBLISHING COMPANY 


THE MANUFACTURING CONFECTIONER 


Publishers of " Sh 


* 
_— 


April, 1943 


- THE BLUE BOOK - THE CANDY BUYERS DIRECTORY 


«p> Publication Office: Poritiac, Illinois’ ‘ 
e : i, : 


Fg ‘ 
Executive Office ? Eastern Ottice ; 
400 West Madison St. (Daily News Bldg.) 303 West 42nd St., New York City, N. Y. * 


Chicago, Illmois, Telephone Franklin 6369 Telephone Circle 6-6456 

















Young in years .. . yet the weight of his 
opinion is inestimably important to the suc- 
cess of any confection sold in the U. S. A. 
These millions of American youngsters rate 
as the nation’s No. 1 flavor experts. 


For years, Florasynth clients have used our 


NON-ALCOHOLIC favoring in their best 
lines, and today these NON-ALCOHOLIC 
properties make them doubly valuable . . . 
doubly important. 


CONCENTRATED 
IMITATION CANDY FLAVORS 
(NON-ALCOHOLIC) 

A variety of 30 DELICIOUS FLAVORS 


especially designed to resist high tempera- 
tures in the manufacture of hard candy. 
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An Informative Booklet That Will Help 
You Produce Better Chocolate Work 


PRINCIPLES and 
DESIGN of CHOCOLATE 
COOLING TUNNELS 


By 
Edward W. Meeker 


Research Laboratories 
Walter Baker & Co., Inc. 
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HAT do you know about the chemical 
factors of chocolate which exert such an 
the shelf-life and 
your goods? You will find 
this booklet. Not 
Just hard-headed 
the scientist's brevity 


important influence upon 
appearance of 
the complete answer in 
guesswork! Not surmise! 
research packed into 


of language. 


R. MEEKER spent eight years in develop- 
this 


His research covered, 


ing the data he reproduces in 


outstanding treatise. 
first, the chemical peculiarities of Chocolate. 
Then, he applied these date to the practical 
design and operation of Cooling Tunnels. This 


booklet is the complete report. 


VERY person in your plant who is working 
with Chocolate should have a copy of this 


text. Nothing like it has ever been published. 


PRICE PER COPY—$1.00 


Quantity Prices will be Quoted 


Order from 
Book Sales Dept. 


THE 
MANUFACTURING CONFECTIONER 


400 W. Madison St. Chicago, Ill. 
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CALIFORNIA SENDS YOU LO Sb eee 


The World’s Finest = 
Orange Oil 


OVER THE YEARS you save 
money and get better flavor 
that lasts longer when you 





use...EXCHANGE OIL OF 
ORANGE. 











Ask our Jobbers for Samples 
FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 
Distributors for: CALIFORNIA FRUIT GROWERS 
EXCHANGE PRODUCTS DEPT., ONTARIO, CALIF. 


Producing Plant: 
SS we Exchange Orange Products Co., Ontario, California 


—eo * Copyright 1943, California Fruit Growers Exchange, Products Dept 
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HELPS to quality control 


Here are four food ingredients in which you can 
be certain of uniform, high quality—even in these 
hectic days. 

Despite wartime pressure for more and more pro- 
duction, every batch of each of these four Monsanto 
flavors is rigidly controlled at every step in their 
manufacture. Every batch is then double checked by 
skilled and highly trained analytical chemists in our 
control laboratories before it leaves for your plant. 
Add to those safeguards, the fact that each of these 
four Monsanto flavors is made largely from raw 
materials produced within Monsanto's own plants 
under equally strict controls . . .and you can see why 
Monsanto flavors are known throughout the food 















“E** FOR EXCELLENCE 





... the Army-Navy “E” industry for uniform high quality. MONSANTO 
burgee with two stars, 











| 
MONS ANTO L “representing recogni- CHEMICAL COMPANY, Organic Chemicals Division, 
4 4 ahi | tion by the Army and the ; : : at f 
_ Navy of especially meri- St. Louis, Missouri. District Offices: New York, Chicago, 
| YAR MY: torious production of , — 
Y ~~ | bs RG) * . war materials” over a Boston, Detroit, Charlotte, Birmingham, Los Angeles, San 
HEMICALS | xs 
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two year period, flies 
SERVING INDUSTRY Wich SERVES ManNainD 


over Monsanto. Francisco, Montreal, Toronto. 
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REG. U.S PAT 


aa SWEET... THREE TIMES AS FLUID 
AS ORDINARY CORN SYRUP 























The manufacturers of would like, Please remember, 
“SWEETOSE” appreciate the however, that “SWEETOSE” 
many old and new friends of ‘8 not a war-time product. It 


this sweetener. They likewise - 6 SS Se 
regret that war-time condi- cages that will be equally im- 
tions make it impossible to portant, equally vital, when 
supply all the “SWEETOSE Victory is won. And the 


you would like, all that we supply will be unlimited. 


“SWEETOSE” is a wholesome, nourishing, low-cost sweet- 
ener that contributes to the quality, texture, flavor, and life 


of the products in which it is used. 
NUFACTURIN ‘Sov BEAN 
ra SOY BEAN 


PRODUCTS 
DECATUR, ILLINOIS 







*“SWEETOSE” Reg. Trade Mark for 
Staley’s Enzyme Converted Corn Syrup, 
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Goodbye Natural 
Good BUY Substitute 


® Our new IMITATION COCONUT 
FLAVOR is a masterpiece . . . an ex- 
cellent substitute with that typical 
flavor characteristic of the natural 
coconut. 


@ It will please your patrons 
and help promote the pop- 
ularity of your product. 


@ Samples and prices, sent on 
request, will prove a very 
pleasant surprise. 


* * 


POLAKS WORKS inc 


36-14 35th STREET LONG ISLAND CITY, N. Y. 
CHICAGO ¢ LOS ANGELES © SAN FRANCISCO ¢ ST. LOUIS 


a 
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BE SURE or vour EXTRACTS 
FOR "43 





and MAIL IMMEDIATELY! 


PROHIBITION AGAIN! 


Well, almost. Whiskey manufacturing stopped 
last Fall. Alcohol for extracts, medicines, etc., 
is being rationed. Few extract users realize 
that the alcohol we use in making extracts is 
rationed to 1941 basis. 


Thus, we are confronted by a double problem: 
Alcohol rationing and greatly increased de- 
mand for extracts. The demand comes from 
our Armed Forces and from our war workers 
and other groups with high incomes. Both are 
demanding, as never before, products contain- 
ing the finest flavorings. This demand far 
exceeds our allowable production. 


ANTICIPATE YOUR EXTRACT NEEDS! 


There is no substitute for flavor. Candy re- 
mains merely “boiled sugar” until you add 
flavor. Flavor is so important that you cannot 
afford to take chances with your supply. Take 
stock now, and anticipate your future needs. 


Whether you require Pure Extracts or Imita- 
tions, or both, we can supply your every 
need. Blanke-Baer are especially noted for 
their True Fruit Extracts and Vanillas. 


ORDER NOW FOR FUTURE DELIVERY! 


BLANKE-BAER 


Extract & Preserving Company 


St. Louis Missouri 
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Confectioners Starches 
nee Crystal Three Star Corn Syrup 
Cerelose, pure DEXTROSE sugar 





CORN PRODUCTS SALES COMPANY =: 17 BATTERY PLACE, N.Y. C. 















Quality Still the Same! 


Government restrictions upon the Chocolate industry will 
necessarily limit production. We will however maintain our 
policy to make Merckens Chocolate Coating and Cocoa the best! 


Taking care of our customer’s needs will be our earnest 
endeavour although full cooperation with our government may 
prevent supplying every requirement. 


MERCKENS CHOCOLATE CoQO., Inc. 
Buffalo, New York 


BRANCHES AND WAREHOUSE STOCKS IN 


ERCKEN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES ceases 


CHOcoaTe 

















page 10 : THE MANUFACTURING CONFECTIONER 








ee eee rare Ere 









for April, 1943 










The World’s Finest 
Lemon Flavor 


You are assured of the finest lemon 
flavor in your products when you use 


Exchange Oil of Lemon, U.S.P. 


Whether you buy it in January or 
July, you know you are providing 


precious lemon flavor and aroma. 


Yet this precious lemon flavor is 

fogs yours at a thrifty price made possi- 
a ; ble by the Exchange’s thorough lab- 

— oratory control and the unsurpassed 

, | production of the world’s largest 


group of Sunkist Lemon Growers. 





Sold to the American Market exclusively by 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 
DODGE & OLCOTT COMPANY 
180 Varick Street, New York, N. Y. 


Distributors for: CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: Exchange Lemon Products Co., Corona, California 


Copyright 1943, California Fruit Growers Exchange, Products Dept. 
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Hooper's Confections, Ine. 


Stakes Future on Quality 


by ZOE A. BATTU 
Staff 


THE MANUFACTURING CONFECTIONER 


n November, 1939, when Gordon Hooper and _ his 

wife, Barbara, launched Hooper’s Confections, Inc., 

Alameda, Cal., times were really not auspicious for 
starting another candy manufacturing enterprise. War 
had begun in Europe, and in the Orient it had been 
going on for some time. Some parts of the United 
States were still in the throes of the late depression, un- 
employment and unsettled conditions. Prices were low. 
and in the case of candy, people expected (and got) a 
lot for their money. The possibility that this country 
would become involved in war seemed remote. But wars 
and recessions were realities that could not easily be dis- 
regarded because they created uneasiness and uncertainty 
over the future. 

The Hoopers proposed to manufacture  super-fine 
boxed chocolates, but they faced formidable competition. 
Already entrenched in the San Francisco Bay region 
were at least three candy manufacturers producing qual- 
ity box goods. In addition, there were a dozen or so 
manufacturing retailers who were producing goods of 





Barbara (Mrs. G.) Hooper with Santa Claus cut-out, used as central 

feature in Christmas window displays. Name and lettering are 

imprinted by silk screen process by the Hoopers themselves, 

giving the piece a finish to match its color and effectiveness, plus 
a touch of individuality at nominal cost. 
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Former plant superintendent embarks 
on own manufacturing project without 
candy making experience, but with an 
appreciation of quality’s importance 


exceptional quality and selling through well-located out- 
lets. And of course, the packs of Eastern houses with 
national advertising and distribution were also well rep- 
resented. 

Finally, Gordon Hooper, who proposed to make better 
candy than the admittedly good candy made by the well- 
established manufacturers, was not even a candy maker 
himself. He was no novice in the business, but his previ- 
ous experience had been gained principally as a plant 
superintendent, a position in which he handled and di- 
rected buying and cost accounting and general super- 
vision, including sales and advertising. It was while 
directing the work in another successful California plant 
that he first got the idea that, given a free hand, he could 
produce better candy than the men working under him 
there. 

It is next to impossible to devise new or original 
formulas for candy, Gordon Hooper knew. His idea was 
to take the basic formulas, use only first quality ingredi- 
ents, vary proportions, mix ingredients, and blend flavors 
to produce creams, chews, crisp pieces, nougats, caramels, 
fudges, and “home made” pieces of a texture so smooth 
and flavors so rich, fragrant and delicate that the most un- 
discerning layman would recognize them as superior 
candies. His conviction that this was the formula for suc- 
cess became so strong that he simply had to try it. That is 
how he became a candy maker. And if he isn’t a candy 
maker by training, he is by inclination and that, after 
all, is the first requisite. His previous experience in 
candy plants assured that he would not be “going it 
blind” on procedure and technique. 

The Hoopers decided to concentrate first on an intro- 
ductory package, each piece of which would conform to 
the quality standards they had set. As the assortment 
was finally worked out, it consisted of creams in three 
flavors, nougats, and pecan roll. It was packed in a 
boat-type container, wrapped with cellophane—a simple, 
inexpensive package providing the greatest possible vis- 
ibility of the contents. This package held six and a half 
ounces and retailed for 29c. 

The weight was less than current, weights at this price 
level; it had to be for the package to show a profit. The 
Hoopers figured that the quality of the candy would 
compensate in the buyer’s mind for the lesser weight. 
This reasoning is the basis of their weight and _ price 
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policy, to which they rigidly’ adhere. Their packs, to 
meet prevailing price competition, are priced in even 
figures—$1.00, $1.50, $2.00 and so on. But the weight 
of the dollar pack, for example, runs 12 to 14 ounces, 
rather than the customary pound. By this method every 
pack shows its profit, and the Hoopers find that value, 
not weight, is the basis of consumer acceptance or 
rejection. 


Drug Stores Chosen 
for Introductory Sales 

Drug stores, the Hoopers decided, were their first. 
logical market. The task of invading the drug store field 
in the face of existing competition fell to Mrs. Hooper, 
who had never before done any selling and whose prev- 
ious business experience was confined to office work. 
With more outward bravado than inward courage, she 
put a supply of packs into the family car and went 
forth to talk to druggists in Alameda, Oakland and 
Berkeley. The druggists, then abundantly stocked with 
candy, looked on the new pack with skeptical eyes. They 
had even to be sold on sampling the product. But 
once a druggist did this, his skepticism vanished, and in 
an average of three out of five cases Mrs. Hooper left 
with a sample order. When she called again a week or 
10 days later to see how things were going, she invariably 
received a second, larger order. 

For the first six months or so the 29c pack was the 
backbone of production and sales. But presently dollar 
assortments and larger packs were developed and the 
original pack, having served its purpose, was discon- 
tinued. A beginning was made in the bar market by 
putting out a nut and brandy cream, featured in the 
regular assortments as a “victoria,” weight one ounce, 
price five cents. In producing the victoria, now indefi- 
nitely discontinued because of present conditions and 
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shortages, no concession was made to prevailing bar mar- 
ket standards. The piece, made in small batches, was 
hand dipped in the same dark coating used in regular 
Hooper packs. The victoria quickly made a place for 
itself on Central California candy racks, returned a 
profit, and was the most effective advertising the com- 
pany has ever done, since victoria buyers, sooner or later. 
became box buyers. 

In this early period, Mrs. Hooper sampled extensively 
in drug stores, hotels, department stores, womens’ clubs 

any place, in fact, frequented by women. The sampling. 
resulting in spot sales to scores of new customers and 
personal contacts with later customers, still bears fruit. 
Last December, for instance, the Berkeley Womens’ City 
Club, where Mrs. Hooper had sampled several times. 
called the plant, asking if they could have some stock 
to sell during the Christmas season. Customarily, the 
club does no selling of this kind, but so many people 
who had sampled the candy were asking for it that the 
club decided, if possible, to obtain a stock as a holiday 
season accommodation. 


Value Today of 
Original Sampling Campaign 


In another way sampling turns out to be an unex- 
pected asset. Generously done, it required production of 
extra ‘batches, which at times were costly to the small 
Hooper enterprise. But those extra batches ran up vol- 
umes of sugar, chocolate, other ingredients that in these 
days of quotas are better than money in the bank. Be- 
cause of their open-handed sampling, the Hoopers are 
entitled to larger allotments of materials than they would 
otherwise receive. This, to paraphrase again, is a clear 
case of casting candy on the waters and having it return 
in a time of great need. 

While the Hoopers were thus bringing out new packs, 


4 





Corner of the Hooper plant. with “Chef Hooper” pouring cream for a batch of candy. Remarkable in that he had never before actually 
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made candy. though supervising the work. Mr. Hopper has achieved an unparalleld quality reputation for his candies in California 
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developing markets, and seeking out jobbers able to 
place their goods with the proper type of retailers, war 
was rapidly closing in upon the country. The Pearl 
Harbor attack, our entry into war, and subsequent in- 
auguration of the allotment system for sugar, chocolate 
and so on caught the Hoopers at the point where the 
work of launching the business was behind them and 
they were looking forward to a modest expansion. Ex- 
pansion plans have of course been abandoned. The 
problem now is to hold as much ground as possible 
during the war period and keep the engine oiled, as it 
were, in anticipation of the day when it will again be 
possible to function normally. 

For either a large or small plant this is not easy. 
While aware of the difficulties, the Hoopers are not dis- 
couraged. It was, they point out, good fortune in disguise 
that they did not make additions to the plant and equip- 
ment, prior to the war. Had they done this, they would 
be saddled with idle equipment and space and no way 

pay for them. As it is, the plant though small, has 
complete and adequate facilities for all present purposes. 

It consists of a kitchen, dipping room, packing and 
shipping room. It is air conditioned. The kitchen is 
equipped with two stoves, one of which is the blower 
type. There are a Read rapid cream beater, two Ham- 
mond midget cream beaters, two Friend cream cutters, 
a Savage water cooled slab, a Thos., Mills & Sons 
nougat cutter. 


Streamlined Production 
For Economy 


Well schooled in preventing waste of materials and 
motion, Gordon Hooper’s plant has been, from the first, 
a model of streamlining. “Streamlining,” he says, “is as 
important—even more so—for the small plant as for the 
large one, because the small plant cannot stand the loss 
and drain that results from lack of coordinated effort.” 
Accordingly, production and dipping are scheduled so 
that the dipping room dips only one kind of center for 
one or more days, while the packing room devotes itself 
to one pack at a time. 

As for quality, the Hoopers are adamant against ac- 
cepting war as an alibi for hedging on this point. As 
the war period continues it may be necessary to use 
substitutes more extensively than in the past, but if so, 
the Hoopers have laid down the rule that they must be 
high standard products, produced under careful control. 
Their candies will continue to be made in small batches. 
They will continue, regardless of price, be flavored 
with the better brands of top-rank flavor houses. Al- 
monds, walnut, pecans, peanuts, Brazils, when available, 
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Typical store window dbiniine featuring Hooper candies in an 
Oakland drug store. The H d and ted this 
colorful and attractive Easter display 
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“Won't you give us you: 

‘candied’ opinion of ou: 

chocolates? We want 
your suggestions too!” 


Cuer Hooper 


Z 

















o's our little workshop so cozy and neat, 
The spicky span kitchen is really a treat, 
And over the fire with a coppery pan, 
Behold! there is working, a plump little man 


A spoon and a paddle he gingerly twirls 

While most fragrant vapors above his head curl; 
With careful precision, with pinches and pokes, 
Chef Hooper blends sweets for particular folks 


“How happy | am in this wee shop of mine, 
With everything all in a shimmery shine, 
My greatest delight and dearest endeavor 
Is just to make our kind of candy forever” 











Package inserts are often routine. dull, quickly and easily for- 
gotten. This one, showing a caricature of Chef Hooper on one 
side, a verse on the other, can be used for bridge score-keeping 


will be select meats of the year’s crop. The candies will 
be coated with the first quality brands of Merkens and 
Hershey, and Guittard, of San Francisco. A chocolate 
and dipping “crank,” Gordon Hooper points out that, as 
the consumer opens a box of candy, the first thing he 
or she notices is the chocolate. In nine cases out of ten 
he reaches first for a chocolate coated piece. “If your 
chocolate,” he (Hooper) says, “makes a good impres- 
sion, the consumer remembers your candy long after the 
box is empty. But if your chocolate fails to register, the 
consumer quickly forgets your candy, recalls it, if at all, 
unfavorably.” 


From the first, in conjunction with sampling and per- 
sonal salesmanship, the Hoopers advertised consistently. 
Since curtailed production imposes the necessity of re- 
stricting sales and distribution, advertising and promo- 
tion programs have been revised accordingly. So far as 
distribution is concerned, the Hoopers, as they see it. 
will do well, during the war, to confine distribution to 
the seven counties bordering San Francisco bay. With 
the exception of two houses, their former jobbing con- 
tacts have been suspended and 99% of the sales are 
made directly to retailers and handled by Mrs. Hooper. 

As advertising mediums, they have used package 
inserts, window posters, strips, counter cards, radio and 
newspapers. New packages and package designs are also 
integral parts of their merchandising programs. Radio 
and newspapers have been discontinued except for sea- 
sonal use. The plan is to continue package inserts, 
dealer displays, new packages and box designs. 

Mrs. Hooper, with a flair for making rhymes and a 
great interest in advertising, is copywriter. She has cast 
her husband into the character of Chef Hooper, a man 
“who loves to made good candy,” and whose accounts 
of this art and craft provide practically exhaustible 
material for human interest copy. By this device Hooper 
advertising has a character as definite as the candy and 
the two are inseparably linked in the consumer’s mind. 
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Produce Own Advertising 
And Box Ideas 


With an eye to cutting the high cost of dealer displays, 
the Hoopers purchased a silk screen frame and several 
screens, they produce window and store posters in any 
color desired. Last Christmas, for example, they bought 
a lot of large Santa Claus cut-outs, lithographed in 
several colors by Milprint of Milwaukee. In the space 
left for it the Hoopers, with their silk screen outfit, 
imprinted their handlettered name and trademark. The 
cost was a fraction of that for having the work done 
outside and required only a few hours time. 

For their boxes the Hoopers make the rough sketch, 
working it over carefully to achieve simplicity of design 
and lettering and a color scheme of artistry and high 
attention value, then turn it over to an artist to perfect. 

So far war conditions have not seriously hampered 
the Hooper practice of bringing out new assortments. 
Last summer they brought out two. The first was 
Hooper’s Sweeties, a “home made” pack, retailing at 
$1.00. First packed in a blue box with a silver trim, 
the assortment found ready favor with the trade and 
consumers. For the fall and winter months the color of 
the box was changed to a rich reddish brown with gold 
trim, whereupon orders increased to the point where 
it was possible to fill only part of them. 

The second pack was a chocolate assortment, bearing 
the name “California’s Finest” and retailing for $2.50 
for one pound, 10 ounces. The assortment is packed in 
an extension edge box, buff in color, edged in red, and 
finished off with a bow of red and gold satin ribbon. 
If it is within range, the eye cannot escape this box. 
The pack, from the day of its first appearance, has sold 
so rapidly that the plant chronically trails the demand. 
Early in the 1942 holiday season, the Hoopers exhausted 
their supply of boxes, and being unable to obtain any 
more, filled only a fraction of the orders on file for this 
pack, 

At the time, this incident was somewhat discouraging. 


But taking a longer view, the Hoopers find in it seeds’ 


of encouragement. After making due allowances for the 
fact that the present is a time when cash is plentiful and 
candy scarce, the incident, the Hoopers point out, indi- 
cates a future of large possibilities for their products 
and plant. 

Before they arrive at that indefinite future, they may 
encounter any number of new difficulties. Gordon Hooper, 
still a young, able-bodied man, may be required to 
abandon candy making for work directly connected with 
war production. If so, he will, he says, somehow find 
time to make enough candy to keep the plant in operation 
and the product in some markets, however restricted. 
Things may come to the point where it will be possible, 
because of lack of materials, to manufacture only one 
or two kinds of candy. If so, then the Hoopers will 
manufacture the one or two kinds for which available 
ingredients will assure products of superior quality. After 
the war there may be another depression. If so, the 
Hoopers see nothing to view with alarm. All they ask 
is enough sugar, chocolate, nuts, flavors. Ready and 
waiting, they have, they say, enough ideas to add to 
them to cancel out any obstacles depression may offer 
and pile up a balance of profit and expansion. 
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N.C.A. Meeting In 
Chicago, June 2 and 3 


iV 60h Annual “Convention” of the National Con- 
fectioners Association will be held at the Palmer 
House, Chicago, June 2 and 3, 1943. Note the quotes 
around the word convention—this will not be the usual 
four-day meeting to which the industry has become 
accustomed during peacetime years, but will be strictly 
a business meeting, a two-day war conference. 


The action to streamline the annual convention was 
taken by the N. C. A. Board of Directors at a meeting 
held in Chicago, late in March. It was also the decision 
of the Board to eliminate the usual social functions— 
dinner-dance, gold tournament, ladies’ entertainment, 
etc.—so that this wartime conference might be fully in 
tune with the times. The program for the conference will 
be devoted primarily to the part the confectionery indus- 
try is playing in our country’s war effort. 

Status of the Annual Confectionery Industries Exposi- 
tion is obscure as this report is written. Early in March, 
N. C. A. polled the suppy trade for opinion relative to 
holding of an exposition. Results of the poll failed, how- 
ever, to produce a clear tendency one way or the other. 
Consequently, some sort of compromise is sought which 
will afford the suppy firms an opportunity to participate 
in the two-day meeting, yet discourage expensive trans- 
portation of materials and equipment and elaborate dis- 
play booths. This compromise may eventually take 
the form of a small layout of uniform-sized booths—a 
sort of “supply trade lobby”’—where representatives of 
the supply firms may meet their friends in the industry. 
No definite policy has been established on this plan. 
however. 

Pre-convention and post-convention regional meetings 
are being scheduled. A series of local conferences has 
been held on the West Coast; conferences are scheduled 
in Philadelphia, New York and Boston for April 14. 
15 and 16. 


Part of the regular business on the conference agenda 
will be the annual election of officers and directors for 
the coming year. A detailed report on the activities of 
the Council on Candy As Food in the War Effort will 
also be presented. Thus, N. C. A. members who may 
not have been in close touch with the industry’s national 
radio program, will hear the full story of the Council at 
first hand. 

In accordance with the wishes of the Board, the pro- 
gram committee is developing a series of round-table 
discussions dealing with numerous problems growing out 
of the wartime program. The methods of meeting the 
increased demands for candy by government agencies 
and war workers, the operation of the industry under 
restrictive orders, including allotment of 60% of choco- 
late, 70% sugar, and 70% for fats and oils, as well as 
the limitations on eggs and dairy products, will consti- 
tute the theme of the wartime conference. 

The N. C. A. Board at its recent meeting, authorized 
the collection of additional data with respect to the 
reduction in types of candy and variety of packages, 
along with the collection of data indicating the extent 
to which current supplies are being distributed to govern- 
ment agencies, including post exchanges, ship's service 
stores and defense plants. The invitation to become a 
participating member of the Food Industry War Com- 
mittee was accepted, as was also the invitation to become 
affiliated with the Peanut Council. 
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WECEINICAL LIMMERATURE DIGsast 


By K. E. LANGWILL, Technical Editor 


Baume-Dextrose Equivalent-Dry Substance 
Tables for Corn Sirup and Corn Sugar 


E. E. Fauser, J. E. Cleland, J. W. Evans 
and W. R. Fetzer Ind. Eng. Chem., Anal. 
Ed. Vol. 15, No. 3, 193-200 (1943). 


THE commercial method of determining Baumé and 
the troubles involved are 


rapid yet accurate method for the quantitive determina- 
tion of casein becomes increasingly important. This 
method has the great advantage that if a control is run 
at the same time, the temperature at which tests are made 
may vary from 20° to 30°C. and the alkali employed 
need be only approximately 0.2 N. 


Technological Aspects of Fortification 
D. W. Kent-Jones and 





discussed. The official referee 
method overcomes these dif- 
ficulties to a large extent. 
A valuable table including 
the specific gravity, weight 
per gallon and the per cent of 
dry substance of corn sirups 
of 0.00° to 47.00° Baumé 
has been set up. These fig- 
ures have been accepted by 
the Corn Industries Research 
Foundation for its member 
companies for use in the 
sale of their products. 


Low-Sugar Jellying 
Pectinates 


C. H. Bile. J. 
White, Jr., and G. L. 
Baker Proc. Inst. 
Food Tech. 1942, 47- 
58. 


THE formation of a stable 
gel with ordinary pectin re- 
quires the use of approxi- 
mately 65% of sugar and a 
small amount of acid. Pec- 
tinate gels require neither 
sugar nor acid for gelation 
is brought about by the addi- 
tion of calcium ions. Thus 
the quantity of sugar used 
in making fruit jels with 
pectinates may be much less 
than 65% and still produce 
a satisfactory product. The 
addition of a small amount 
of calcium pectjnate to a 
sugar sirup greatly increases 
the viscosity of the product. 





29 YEARS AGO 


“Apple Sirup and Concentrated 
Cider” 


“Twenty-five percent of the apples grown in 
American orchards never figure in the food supply 
of the nation, according to estimates of specialists 
who have been studying apple production. During 
the apple-harvesting season of 1914 the department 
tested out the possibilities of making apple table 
sirup on a commercial scale in cooperation with 
a steam-power cider mill at Hood River, Oregon. 
Is this experiment 140 gallons of the sirup were 
manufactured. The process has been made the 
property of the American people through an appli- 
cation for a public-service patent, which leaves any 
American citizen at liberty to use the method.” 


The methods of making apple sirup and concen- 
trated cider which have been discussed are offered 
as a possible means of saving an important waste 
in the food crop of the nation. Whether young 
America will eat apple sirup on his bread and 
his mother use it in her kitchen must be decided 
by the American people.” H. C. Gore, YEARBOOK 
OF THE DEPARTMENT OF AGRICULTURE 
1914. THE NUTRITIVE VALUE OF CANDY BARS 
Frederic Damrau and Milton A. Lesser Medical 
Record, Vol. 156, No. 1, 23 and No. 2, 91 (1943). 

Candy has become recognized as a quickly util- 
ized energy food. It is well known that a certain 
amount of carbohydrate is necessary for complete 
utilization of fats. Carbohydrates are outstanding 
also as the greatest sparers of protein and are the 
preferred fuel for muscular work. 

The convenience, tastiness and high caloric value 
of candy bars make them a valuable article of 
food to supplement the wartime diet of soldiers 
and industrial workers under conditions where ex- 
traordinary demands for food energy must be met. 








A. J. Amos Chemistry 
and Industry pp. 79- 
80, 1942. 


SOME important factors 
to be considered in fulfilling 
requirements for fortifica- 
tion or enrichment were: 
(a) uniformity of supplies of 
the nutrient, (b) method and 
duration of mixing, (c) 
most suitable stage of manu- 
facturing process at which 
to make addition to avoid 
subjection of nutrient to un- 
favorable conditions, (d) 
possible adverse effect of 
other ingredients of the prod- 
uct, (f) possible detrimen- 
tal influence of traces of 
metals derived from _ the 
plant equipment. 

Technological problems 
involved in addition of vita- 
mins A, B,;, Bo, C and D and 
of calcium and iron were 
discussed. 


Experiments on Con- 
centrated Food Bars 


W.V. Cruess, H. F. 
Friar and C. Sumner, 
Fruit Prod. Jour. and 
Amer. Vinegar Ind. 
Vol. 21, No. 12, 359- 
60 1942. 


THERE is a need for con- 
centrated food bars of the 
customary 5c candy bar size 
and appearance but better 
balanced nutritionally. Hik- 








Refractometric Determination of Casein in 
Skim Milk 
J. G. Brereton and P. F. Sharp, Ind. Eng. 
Chem., Anal. Ed. Vol. 14, 872-4 (1942). 


WITH the increase in price of skim milk, a simple, 
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ers, refugees from war zone cities and men in military 
service have need for such bars. Experiments were made 
chiefly to find a more satisfactory D ration and a fruit 
bar that would appeal to the average civilian consumer. 
Nine different formulae are given and procedure for the 
preparation of the bars is discussed. 
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Modern Methods of 


andy Scrap hecovery 


by W. H. CHILDS 


Research Laboratories 


General Mills, Inc. 


Methods of reclaiming gum and pan room 
candies containing raw and cooked 
starch completes this scrap recovery series. 





n the previous two articles, mention was made that 

the presence of starch in scrap candy to be reclaimed 

would cause difficulties. Starch causes trouble be- 
cause it clogs the filters, thereby reducing the filtration, 
sometimes even to zero. The use of larger amounts of 
filter aid will not solve the problem. This article presents a 
method having two variations which is feasible to use 
in the ordinary candy plant. 

Troubles arising from the presence of starch are not 
uncommon. One case! occurred in a sorghum plant 
where the syrup was extremely difficult to filter because 
of the presence of an abnormally high starch content. 
The starch content of the syrup did not exceed 3.4%. 
The difficulty was solved by the application of an enzyme 
process, two of which will be described herein. 

Starch occurs in candies in at least two forms—the 
cooked starch found in gum work and pan work; and 
raw starch. The cooked starch comes into consideration 
where starch has been used as an actual ingredient in 
the candy batch in which it is cooked together with 
water, sugar and corn syrup. The raw starch comes 
from two sources. It comes either from the careless 
brushing or cleaning of candies which have been cast in 
starch, or from the use of starch as a “dusting” material. 

It is extremely difficult and rather impracticable to 
remove all traces of starch from candies which have 
been cast therein. In cases like this, it might almost 
be said that this raw starch is adulterant, although such 
terminology would be extreme, to say the least. Never- 
theless, in reclamation of candy which has been cast in 
starch or dusted with starch, the technique of dealing 
with it is almost like that of dealing with an actual adul- 
terant—as we shall see. 

In candies where starch is an actual ingredient— 
starch gums, for example—the percentage of starch 
content is known. It will range from about 5% to 
perhaps 10% on a candy moisture basis of 20%. But 
in the case of raw starch, the amount will quite nat- 
urally always remain an unknown quantity, and this 
factor tends to complicate the reclamation task. 

The question might be asked, “Why not have the 
chemist determine the amount of starch present in the 
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candy scrap and then, having that information, base 
the details of the reclamation method upon these known 
facts?” This can be done, of course, but the writer does 
not believe that the time and effort involved in making 
the necessary analysis of each batch to be reclaimed 
would be justified in the results achieved. The candy 
scrap may be a collection of all types—tailings, old stale 
gums, pan scrap, caramels, and what-have-you—and it 
would be a major task to take a sample that would be 
representative of this agglomeration. 

“Tailings” on pieces of candy cast in starch moulds 
are strings running from one mould to the other in 
depositing. These are usually sieved out of the deposit- 
ing starch before it is re-used in the depositor. These 
tailings have in many cases been a sizeable loss to the 
manufacturers over a period of time. Sometimes, too, 
the tailings are contaminated with slivers from the wood 
starch trays which may have been damaged. In cases 
like this, it has not always been possible (or safe) to 
make any attempt to re-cook them in a scrap batch of 
gum. Tailings could be classified as containing both 
cooked and raw starch. 


The Chemical Nature 
Of Starch 


Starch is called a polysaccharide. This is a more 
complicated compound than sucrose, which is a disac- 
charide, or dextrose, which is a monosaccharide. Starch 
may be converted into sugars by two methods, or by a 
combination of these two methods. Corn syrup is made 
from starch. The human body converts starch to sugars. 
The first method of converting starch into sugar is called 
the acid hydrolysis method, and the second is the enzyme 
hydrolysis method. Gortner? gives the following as the 
steps involved when starch is degraded in the course of 
hydrolysis: 

Starch-amylodextrin-maltose plus 
erythrodextrin-maltose plus 
achoodextrin-maltose-glucose 

The amylodextrins, erythrodextrins, and achoodextrins 
are differentiated by the color they produce when com- 
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bined with iodine, i.e., bhue—purple—red-brown. Glucose 
in the above analysis means dextrose, not corn syrup. 
While starch itself may be considered as practically 
impossible to filter, the degraded hydrolysis products are 
filterable. The greater the degradation, the easier the 
filtration. It is unnecessary to convert or hydrolize the 
starch completely to maltose or dextrose in order to 
obtain good filtration. The writer prefers the enzyme 
hydrolysis for starch in reclamation work since it re- 
quires equipment that is usually available in the candy 
plant. Also, there is a possibility of destruction of sugar 
when the acid process is used. 


Enzymes and Their 
Chemical Action 


The candy plant is not unfamiliar with enzymes. The 
industry has been using invertase for years, as in choco- 
late covered cherries and other work of a similar char- 
acter. In this article, we are interested in another enzyme, 
however. That is diastase, which is a group name for 
the starch-splitting enzymes which may be of either 
vegetable or animal origin.* These are more specifically 
called amylases, and their action may be considered as 
occurring in three stages: 1. Liquefaction accompanied 
by a liberation of esterfied phosphorus catalyzed by 
amylophosphatase. 2. Dexterinization or progressive dim- 
inution of iodine-coloring capacity of the starch by 
alpha-amylase. 3. Saccharification which is apparent as 
the production of maltose by beta-amylase.* 

There are two general forms in which diastatic enzymes 
may be obtained on the commercial market—in the form 
of malt syrup; and in a dry, powdered state. 

Malt, or malted barley, is barley that has begun to 
sprout. During sprouting, a diastatic enzyme develops 
which is used commercially to digest the starch from 
the barley itself or from other sources. The enzyme 
is not isolated but may be added as malt to the material 
to be digested. Malt diastase digests starch only as far 
as the maltose stage and does not liberate dextrose. The 
carbohydrates of malted products are therefore chiefly 
dextrins and maltose.* . 

There are malt diastate products on the market. For 
some time, laboratory workers have used highly purified 
powdered diastatic preparations. Usually these have been 
high priced items. Recently, larger scale production of 
dry diastatic enzymes has resulted in lower priced prod- 
ucts which are now available.® 

The writer can but suggest these two types of product 
and advise the use of the one which may prove effective 
in your own plant, from the economy standpoint. For 
this reason, a general method is presented first, followed 
by more specific and detailed instructions applying to 
each of these diastatic preparations. 

The candy containing starch must be dissolved. Take 
about 350 lb. of scrap candy with 250 lb. of water 
in a steam jacketed kettle having an agitator. Dissolve by 
heating while agitating. Presumably, at least, it will be 
better to heat above the temperature desired to facilitate 
the solution rather than to try dissolving at a lower 
temperature. The batch, if heated above the point desired 
—say, up to 200 F.—will give the raw starch a chance to 
gelatinize, a desirable condition for later enzyme action. 
Boiling the batch would do no harm, but inasmuch as 
the batch must again be cooled before the addition of 
diastase, boiling would simply protract the cooling 
period. Of course, the operator can always be doing 
something else during this time. 

Tailings contaminated by wood splinters present no 
problem. The larger pieces of wood may be removed by 
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skimming, and the smaller pieces will be trapped in the 
filtering process. After the batch has cooled to the point 
desired, either the malt syrup or the powdered diastase is 
added and the batch held at this temperature until a nega- 
tive iodine test can be obtained. Usually about one-half 
hour will be required. After the test shows a negative 
reaction, bring the temperature of the batch back up to 
212 F., and add decolorizing carbon and filter aid. Then 
filter. 

The resulting product is suitable for re-use in gum 
candies. Or if desired, the batch may be treated in the 
manner outlined for Invert Syrup. (THE MANUFACTURING 
ConFECTIONER, p. 14, February, 1943). The writer sees 
no advantage in making an invert syrup from a batch 
of this kind inasmuch as the usual formula used in making 
gums calls for a very low percentage of sucrose. ; 

Inasmuch as the amount of starch present in the candy 
scrap is unknown, the amount of diastase to be used, given 
in following detailed instructions, is arbitrarily based on 
a 10% basis. It is, of course, possible to make small 
laboratory experimental trial runs to determine the fac- 
tors involved in each batch to be conditioned. A Buchner 
funnel and a suction flask may be used to verify filtera- 
tion when a negative iodine test is obtained, thereby 
checking the end-point of the enzyme reaction on the 
_— Commercial filter cloth may be used in the Buchner 
unnel, 


Detailed Use of 
Malt Syrup 


The batch must be cooled to a temperature of 104 F. 
Then add 3.5 lb. of a high diastatic malt syrup (80 
Linter; maltose equivalent 320). Leave the agitator 
turned on as the malt syrup will then be mixed into 
the batch. One part of this malt syrup will digest 10 
parts of starch.’ 


Detailed Use of 
Powdered Enzyme 


The batch must be cooled to a temperature of 140 F. 
Then add 1.5 oz. of the enzyme which is first mixed or 
dissolved in a quart of the batch syrup. Leave the agi- 
tator turned on so that the enxyme will be thoroughly 
mixed with the batch. This enzyme is particularly high 
in alpha-amylase and has a very high diastatic action.* 

The author has tried to present in these articles feas- 
ible methods based on the best modern practices for 
the recovery of scrap hard candy in the form of either 
invert candy syrup or scrap candy syrup; a feasible 
method for the recovery of chocolate-candy scrap; and 
a feasible method for the recovery of scrap candies con- 
taining either cooked or raw (or both) starch. It is 
hoped that candy plant superintendents may be able to 
modify these methods so that the “scrap pieces” which 
our industry has for years “made to a price” in order 
to get rid of an accumulating pile of scrap, may be 
entirely eliminated. 
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Candy Broadcast 


ccording to reports, the Candy Council weekly 

broadcast “Washington Reports on Rationing” has 
achieved a 6.2 rating (Crossley) in the short time it has 
been on the air. For those who are unfamiliar with the 
manner in which radio programs are rated, it might be 
stated, briefly that there are two well-known radio re- 
search organizations reporting on the public response to 
programs aired on national hook-ups, the Crossley and 
the Hooper polls. “Polls” is perhaps not the choicest 
word to use in describing these services, for they go far 
beyond the usual “poll” technique of determining public 
opinion. However, without going into the individual de- 
tails of the methods used, it can be said that both Crossley 
and Hooper reports are well-known and highly regarded 
in the broadcasting. 

The 6.2 Crossley rating given to the Candy Council 
broadcast places this program right in the top rank of 
programs of 15 minutes’ duration featuring news, political 
or economic commentators. In the case of the Candy 
broadcast, the factor of timeiness has had a great deal to 
do with public acceptance. Added to this is the fact that 
the Council has succeeded in bring to the microphone for 
first-hand information on rationing, the very heads of the 
various Government departments responsible for insti- 
tuting and administering the War Food Program. In an 
editorial commenting on the original Council broadcast. 
in which Mrs. Roosevelt told of her trip to England last 
Fall, this publication stated it would be difficult for the 
Council to maintain the pace established in its initial 
brodacast. We believe the pace has been well maintaind, 
and that the candy industry as a whole is achieving con- 
crete results from its effort. It comes as good news, then, 
to learn that the original 13-weeks’ broadcasting contract 
has been extended by the Industry. 


CMP No. 5 
A Ithough WPB issued Controlled Materials Plan, Regu- 


lation 5, early in February, there seems to be con- 
siderable misunderstanding of it in the trade. Under 
this CMP No. 5, high priority ratings have been set up 
for maintenance, repair and operating supplies. The new 
priorities are considerably higher than those formerly 
allotted to this industry. CMP. No. 5 grants AA-1 pri- 
ority rating to industrial food production, processing, 
packaging, preservation and storage for the securing of 
maintenance repair and operating supplies. Minor items 
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of productive capital equipment and minor capital addi- 
tions or replacements not exceeding $500 (excluding cost 
of labor) may be included, provided that no capital 
equipment, addition or replacement aggregating more 
than $500 in cost shall be subdivided for the purpose of 
coming within the definition. It is felt that a full under- 
standing of this new regulation will tend to assist con- 
fectionery manufacturers in making repairs on production 
facilities during the coming slack season. 


The Convention 


a bere Confectioners Association has, wisely we 
think, called off its annual “convention” this year. 
Nevertheless, there is certain business which must be 
transacted by the Association as a whole, and to accom- 
plish this, N.C.A. has called a two-day all-industry meeting 
for June 2 and 3, at the Palmer House, Chicago. This 
all-industry meeting will be preceded by several regional 
meetings to be held prior to the general meeting in 
Chicago. 

Likewise, the Confectionery Industries Exposition has 
also been reduced to a purely voluntary proposition this 
year. There will be a number of uniform-sized small 
“booths” available to firms desiring to participate in the 
convention, but there will be no special campaign to inter- 
est the supply trade in them, other than a letter announcing 
their availability. Elaborate decoration and expensive 
transportation of materials or equipment and personnel 
will be discouraged. 

Thus, the N.C.A. Convention this year will be entirely 
in keeping with the times and will be confined to business 
matters, without entertainment or social features. At this 
time, details of the business program are not available, 
but it may be surmised that the convention will investi- 
gate and discuss those matters of Association and industry 
affairs which have come into prominence as a result of 
the war. It should be a very interesting meeting, not 
only for the importance of the business agenda, but for 
the manner in which the industry will participate in a 
“convention” that is “strictly business.” It may well be 
that this convention will set the pattern for all future 
industry conventions in war or peace. Certainly, an 
annual convention ought to afford opportunity for frater- 
nizing and a certain amount of sociability, but in the past 
it has been thought by some that these features were 
emphasized at sacrifice of the fundamental purposes of 
the convention. 
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THUS UNDUSTRY’S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “’pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Assorted Small Pieces and Packages 


CODE 4A43 


Yeast Bar—” ozs. 5c 
(Purchased in a 5c & 10c Store, 
Chicago, III.) 
Appearance of Bar: Good. Inside 
white paper wrapper, outside paper 
band printed in brown. 

Size: Small. 

Coating Light: Fair. 

Center: Caramel. 

Color: Good. 

Texture: Too soft. 

Taste: Good. 

Remarks: Suggest center be checked 
up as it started to run. We think it 
is too soft. 


CODE 4B43 
Date Candy Bar—2 ozs.—5c 


(Purchased in a drug store, 
Chicago, Il.) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine, printed in blue and 
yellow. 

Coating: Light: Fair: too thin. 

Center: Gum type. 

Color: Good. 
Texture: Good. 
Taste: See Remarks... 

Remarks: Coating is not up to the 
standard used on 5c bars. Could not 
taste any date in the center. Suggest 
dates be cut in pieces so that they 
would “show up” in the center. 


CODE 4C43 


Turkish Chewing Candy Bar— 
1% ozs.—5c 
(Purchased in a drug store, 
Chicago, III.) 
Appearance of Bar: Good. 
Size: Good. 
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Wrapper: White wax paper, printed in 
red and blue. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: It has been a long time since 
the Clinic has come across Turkish 
chewing candy. This bar is good 
eating and a good sample of turkish 
chewing candy. 


CODE 4D43 


Licorice Twists—1% ozs.—5c 
(Purchased at a candy stand, 
New York, N. Y.) 
Appearance of Package: Good. Cellu- 
lose wrapper, printed in red, white 

and gold. 

Size: Good. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: The best licorice twist that 
the Clinic has examined this year. 
A large looking 5c package of lic- 
orice. 


CODE 4E43 
Nut Bar—2 ozs.—5c 


(Purchased in a drug. store, 
Chicago, IIl.) 


Appearance of Bar: Good. Glassine 
wrapper, orange color printed in 
red, white and blue. 

Size: Good. Bar is a molasses sponge 
and peanut butter caramel. 

Center: Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: Bar is different from the 
regular molasses and peanut butter 
bar, very good eating and of good 
quality. 


CODE 4F43 


Marshmallow and Peanut Bar— 
1% ozs.—5c 
(Purchased in a drug store, 
Chicago, III.) 


Appearance of Bar: Good. Cellulose 
wrapper, printed in red, white and 
blue. 

Size: Good. 

Coating: Good. 

Peanuts: Good. 

Center: Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: She best peanut butter and 
marshmallow bar that the Clinic 
has examined this year. 


CODE 4G43 
Black Figs—1 2 ozs.—5c 


(Purchased at a candy counter, 
New York, N. Y.) 
Appearance of Package: Good. Cellu 
lose wrapper, printed paper seal. 
Size: Good. Six pieces of figs on a 
board, plain cellulose wrapper. 

Color: Good. 

Texture: Good. 

Taste: Fair. 

Remarks: Figs lacked flavor, may have 
lost their flavor in the processing ot 
the fruit. 


CODE 4H43 
Licorice Drops—1% ozs.—5c 


(Purchased at a candy stand, 
New York, N. Y.) 

Appearance of Package: Good. 
Size: Good. 
Box: Folding, printed, in green, black 

and orange, cellulose wrapper. 
Color: Good. 
Texture: Good. 
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Flavor: Good: 
Remarks: One of the best Licorice 
drops on the market. 


CODE 4143 
Licorice Drops—1% ozs.—5c 


(Purchased at a candy store, 


New York, N. Y.) 


Appearance of Package: Good. 

Size: Good. 

Box: Folding, printed in red and black. 

Color: Good. 

Texture: Good. 

Flavor: Fair. 

Remarks: Suggest flavor be checked 
up as it was very weak. A licorice 
piece of this type needs a fairly 
strong licorice flavor. 


CODE 4]43 


Assorted Hard Candy Drops— 
1% ozs.—5c 


(Purchased at a candy stand, 
New York, N. Y.) 
Appearance of Package: Good. Folding 
box, printed in blue, red and yellow. 
Colors: Good. 
Texture: Good. 
Flavors: Good. 
Remarks: The largest looking 5c pack- 
age of hard candy drops that the 
Clinic has examined this year. 





FIRST CHOICE FOR QUALITY: Jelly candies made with 
EXCHANGE Citrus Pectin are famous for their eating quality 
—freshness, flavor, and brilliant clarity—whether made cast 


or slab, 


Feature them in all your packs and assortments. 
They have a superior quality your customers recognize. 
The boys in our armed forces are eager for those tangy, fruit 


flavored Pectin Candies too. 


FIRST CHOICE FOR PROFITS: excnance Citrus Pectin 
Candy cuts production time—sets and is ready for “sanding” 
in a few hours—packs easily in bulk. With EXCHANGE per- 
fected formulas, you can be sure of a good batch—and 


good profits. 

Confectioners everywhere are featur- 
ing Jelly Candy made with EXCHANGE 
Citrus Pectin. It’s a proven way to step 
up sales and increase profits, Try it! 


for April, 1943 


F1RST CHOICE 


FOR FINER JELLY CANDIES 
EXCHANGE CITRUS PECTIN 






CODE 4K43 


Chocolate Square of Raisin and 
Nuts—1 oz.—5c 


(Purchased at a candy counter, 
New York, N. Y.) 

Appearance of Package: Good. 

Size: Small. Piece is made up of light 
coating raisins and nut meats mould- 
ed in a square shape. 

Chocolate: 

Color: Good. 
Texture: Good. 

Taste: Good. 

Moulding: Good. 

Gloss: Good. 

Remarks: A good eating piece but too 
small looking for a 5c seller. Suggest 
bar be made thin and long in the 
shape of a chocolate bar, would eat 
better mm bar shape. 


CODE 4L43 


Assorted Licorice Pieces— 2 lb. 
—29c 


(Purchased in a popcorn and peanut 
shop, New York, N. Y.) 
Sold in bulk. 

Texture: Good. 

Flavor: Good. 

Panned Pieces: Good. 

Remarks: Good eating licorice pieces, 
but a trifle high priced at 58c the 
pound. 





















CITRUS 


CALIFORNIA FRUIT GROWERS EXCHANGE 
Products Department, Ontario, California 
189 W. MADISON ST., CHICAGO * 99 HUDSON ST., NEW YORK 





CODE 4M43 
Licorice Drops—1 lb.—40c 


(Purchased in a 5c and 10c store, 
New York, N. Y.) 
Sold in bulk. 
Color: Good. 
Finish: Good. 
Texture: Too hard. 
Flavor: Good. 
Remarks: A good flavor licorice piec« 
but a trifle too hard. 


CODE 4N43 


Assorted Licorice Pieces—1 lb. 
—39c 
(Purchased in a lunch room, 
Lenafly, N. J.) 
Sold in Bulk 
Panned Licorice Pieces: Good. 
Nonpareil Coated Pieces: Good. 
Licorice Squares: Good. 
Licorice Strings: Good. 
Remarks: The best licorice assortment 
at this price that the Clinic has 
examined this year. 


CODE 4043 


Chocolate Coated Almond Cream 
Bar—1 oz.—5c 


(Purchased in New York, N. Y.) 


Appearance of Bar: Good. ,; 

Size: Good. 

Box: Folding, cellulose window, yel- 
low printed in dark brown. 








Copyright, 1943, Calif 


PECTIN 


ia Fruit G ‘3 


, Products Department 
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Providence, 











Our price and quality are right. 


J. C. Ferguson Mfg. Works, Inc. 
130-140 Ernest Street 
R.1., U.S.A. 


“hectehia- 


Patent |,781,672 is now void and the use of Lechithin 
in Chocolate is without any Patent restrictions. 























Coating: Dark: Fair. 
Center: This 
nabisco. 
Cracker: Good. 
Taste: Good. 
Texture: Good. 

Remarks: We could not find any 
almonds in this bar, Reading on box 
is misleading as it reads—Almond 
Cream Bar. 


CODE 4P43 


Peanut and Coconut Paste Bar— 
2% ozs.—5c 
(Purchased in New York, N. Y.) 
Appearance of Bar: Good. 
Size: Good. 
Wrapper: Glassine, 
white and brown. 
Coating: Light: Fair. 
Center: Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: Coating is not up to stan- 
dard used in 5c bars. Center is good 
eating. 


center is a chocolate 


printed in red, 


CODE 4Q43 


Fruit Chewing Gum—No weight 
given—5c 
(Purchased in New York, N. Y.) 

Appearance of Package: Good. Inside 
Wax wrapper, outside printed paper 
band. 

Texture of Gum: Tough. 

Flavors: Fair. 

Remarks: Gum is not up to the stan- 
dard of other good 5c gum packages 
on the market. Flavors had a cheap 
taste. 


CODE 4R43 
Salted Shell Peanuts—1 2 ozs. 
—5c 
(Purchased in a cigar store, Boston, 
Mass.) 


Appearance of Package: Good. Cellu- 
lose bag printed in red, white and 
blue. 

Size: Good. Large Peanuts in Shell are 
roasted, then soaked in a salt. brine 
and then dried. 

Texture of Peanuts: Good. 

Taste: Had a mouldy taste. 

Remarks: Not a good eating 
peanut. 


salted 


page 22 


CODE 4843 


Licorice Pastilles—1 oz.—5c 
(Purchased in New York, N. Y.) 
Appearance of Package: Good. 
Size: Good. 
Box: Folding, printed in red and black, 
cellulose wrapper. 
Diamond Shape Pastilles: 
Color: Good. 


<> FLAVORS» DREYER 










- 


Imitation 


CHOCOLATE 


Flavor G6 
$8.00 Gal 
Used to supplement cocoa in al! 


chocolate products. Information 
and samples on request. 


PR.DREYER INC 


119 WEST 19thST., NEW YORK,NY. 







POS) eS cleaneaCa tal 














Texture: Good. 
Flavor: Good. 
Finish: Very good. 

Remarks: We think this is the best 
Se licorice pastilles on the market. 
Very well made, a good 
flavor. 


licorice 


CODE 4T43 
Hard Candy Pop—? oz.—Ilc 


(Purchased in a 5c & 10c Store, 
Chicago, III.) 
Appearpance of Pop: Good. Wrapper, 

Cellulose printed in white. 

Size: Good. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: A well made pop and the 
largest Ic piece of hard candy that 
the Clinic has examined in 
time. 


some 


CODE 4043 


Licorice Nibs—1% ozs.—5c 
(Purchased in New York, N. Y.) 






Mm Pe) JO<Pru 





















Appearance of Package: Good. 

Size: Good. 

Box: Folding, cellulose window, yellow 
printed in red and white. 

Solid Licorice piece: 
Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: A well made licorice piece. 
One of the best of its kind that the 
Clinic has examined this year. 


CODE 4V43 


Peanut Bar—1'% ozs.—5c 
(Purchased in New York, N. Y.) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine, printed in brown. 

Color: Good. 

Texture: See Remarks. 

Taste: Fair. 

Remarks: Candy stuck to the teeth 
and peanuts are not roasted enough. 
Suggest batch be cooked higher, 
peanuts be roasted more and more 
salt be added. Peanuts had a raw 
taste. 


CODE 4W43 


Licorice Lozenges—1 ¥2 ozs.—5c 
(Purchased in New York, N. Y.) 

Appearance of Package: Good. 

Size: Good. 

Box: Folding, black printed in red and 
white. 

Colors: A trifle too deep. 

Panning: Good. 

Finish: Good. 

Center: 
Texture: Good. 
Flavor: Good. 

Remarks: One of the best licorice 
pieces on the market. Suggest colors 
be toned down. 


CODE 4X43 


Licorice Wafers—1 4 ozs.—5c 
(Purchased in New York, N. Y.) 

Appearance of Package: Fair. 

Size: Good. 

Wrapper: Plain cellulose, printed paper 
seal. 

Color: Good. 

Texture: Very good. 

Flavor: See Remarks. 


Ribbons 
dress up your 


Candy Boxes 
For 
QUALITY and ECONOMY 


We recommend our Welded-Edge Ribbons 
All Widths and Colors 
Immediate Deliveries 

Samples and quotations upon request. 





CORPORATION 


79 MADISON AVE., NEW YORK CITY 
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“Raja Rrand™ 
Oil of Lemon 


U.S.P. 


Oil of Orange 


U.S.P. 


ves You FLAVOR e AROMA e STABILITY 


Imitation Oil of Cassia available in large quantities. Please ask 
us about imitation and true fruit flavors for all candy purposes. 


STANDARD SYNTHETICS, Inc. 
119 West 25th Street, New York, N. Y. 
Branches in Chicago, San Francisco, Kansas City, Mo. 








Remarks: Suggest a printed cellulose 
wrapper of at least two colors to 
make package attractive looking. 
Piece lacked licorice flavor. Suggest 
more licorice be used to give piece 
good flavor. 


CODE 4Y43 
Panned Licorice—1 42 ozs.—5c 
(Purchased at a candy store, New 
York, New York.) 

Appearance of Package: Good. Printed 
folding box used. 

Size: Good. 

Color: Good. 

Panning: Good. 

Finish: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: One of the best licorice 
panned pieces on the market. 


CODE 4243 


Hard Candy Pop Ball Shape— 
1 oz.—2c 
(Purchased in a 5c & 10c Store, 
Chicago, III.) 
Appearance of Pop: Good. Wax paper 


printed wrapper, printed in red and 
brown. 

Size: Looks small. Piece is shaped like 
an apple. 

Color: Good. 
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Texture: Good. 
Flavor: Good. ' 
Remarks: Piece is a trifle high priced 
at 2c for 1 ozs. 
CODE 4AA43 
Crystallized Gums—1 2 ozs.—5c 


(Purchased at a news stand, New 
York, N. Y.) 
Appearance of Package: Good. Wrap- 
per printed cellulose. 

Size: Good. 
Bar is in two pieces. 

Colors: Good. 

Texture: Good. 

Flavors: Fair. 

Sugaring: Good. 

Remarks: A gum piece has to be well 
flavored or it isn’t good eating. Sug- 
gest more flavor be added. 


CODE 4BB43 
Licorice Je]!y Squares—1 Ib.—60c 


(Purchased in a candy store, 
New York, N. Y.) 

Sold in Bulk. 

Colors: Good. 

Texture: Good. 

Flavor: Good. 

Sugaring: Good. 

Remarks: A very good eating jelly 
piece. Suggest a finer sugar be used 
for sanding as sugar 1s too coarse for 
sanding. 


CODE 4CC43 


Licorice Filled Hard Candies— 
1 Ilb.—79c 
(Purchased in a candy store, New 
York, N. Y.) 

Sold in Bulk 

Piece is a filled plastic piece, wrap- 

ped in printed cellulose. 

Color: Good. 
Gloss: Good. 
Flavor: Good. 
Center: 

Color: Too light. 

Texture: Good. 

Flavor: Good. 
Remarks: The name of filled hard 

candies is misleading as_ center 
was hard as the jacket. Suggest a 
good licorice jelly for the center, 
should be soft. Candy very high 
priced at 79c the pound. 


CODE 4HH43 
Assorted Bar—1% ozs.—5c 
(Purchased in a drug store, Chicago, 
Ill.) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: White glassine, printed in 
brown and red. Bar is made up of 
seven different centers dipped in 
chocolate chewey centers. 
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Dare You Plan For 1944? 


War has changed the entire complexion of candy distribution. Civilian markets now take 
third rank behind our Armed Forces, and the millions active in Production for Victory. 


THE MARKET 


Army PX Buyers, Ship Service Store 
Buyers, Marine Corps PX Buyers, War 
Plant Distributors, Jobbers selling to 
War Plant Commissaries . . . Syndi- 
cates, Chains, Food Distributors, Retail 
Buyers, etc. Over 9,000 total distribu- 
tion. 


THE COST 


Less than postage on penny card sent 
to this entire list. Cost is so low as to 
be within the reach of the smallest 
manufacturer in the country. 


9000 Buyers Waut 


Your Message! 


HERE does your own distribution fit into this picture? 
Have you sought a positive means for bringing your 
candies to the attention of Armed Porces Buyers, and those 
who supply our second line of offense, the War Workers? 
Better investigate; these are the most important markets 


now. 


In the Directory for 1944 you have the most direct 
line of communication between your plant and these buyers. 
The Directory gives complete coverage of PX Buyers and 
War Plant candy distributors. 


Write TODAY for Rates & Information 


THE Candy Buyers DIRECTORY 


Published by THE MANUFACTURING CONFECTIONER 


CHICAGO—400 W. Madison St. 


NEW YORK—303 W. 42nd St. 





Centers: Toffee, Caramel, cream fudge. 
Eating Qualities of Bar: Good. 
Flavors: Good. 


Remarks: A 
made. Coating 
bar. 


eating bar, well 
was good for a 5c 


good 


CODE 41143 


Panned Hard Candy Nut Toffees 
—'¥2 lb.—35c 
(Purchased in a department store, 
Chicago, III.) 
Appearance of Package: Good. Cellu- 
lose bag, printed in brown and yel- 
low. 
Colors: Good. 
Panning: Good. 
Finish: Good. 
Centers: Nut Toffees. 
Texture: Good. 
Taste: Good. 
Coating: On centers: 
Remarks: This Panned nut toffee is 
the best that the Clinic has examined 
this year, well made and good eating. 
Should be a good seller. 


Good. 


CODE 4]]43 
Molasses Peanut Butter Kisses 
—7 ozs.—19c 


(Purchased in a drug store, Chicago, 


Ill.) 
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Appearance of Package: Good. 

Size: Good. 

Box: Folding, shape of a 
light, board, printed in yellow and 


Tank, gray 


blue. Kisses wrapped in red, white 
and blue wax paper. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: A good looking novelty pack- 
age of kisses. Suggest more peanut 
butter be used in the centers. 


CODE 4KK43 
Molasses Peanut Blossoms— 
1 lb.—$1.00 
(Purchased in New York, N. Y.) 
Appearance of Package: See Remarks. 
Box: Two layer, full telescope, white 
embossed paper, printed in red and 
blue, cellulose wrapper. 


Jacket: Molasses hard Candy: Good. 
Center: Peanut Butter and thiamin: 
Good. 


Remarks: Candy is highly priced. Very 
cheap looking box. In “putting over” 
a vitamin candy of any kind, it will 
take considerable time and an ex- 
pensive advertising program is ne- 
cessary. We find that the consumer 
is ‘skeptical of vitamin candy and none 
have lasted very long. The consumer 


prefers to take vitamins as a inedi 


cine. 
CODE 3T43 
Old Fashioned Molasses Candy 
—2 ozs.—5c 


(Purchased in a candy store, 
San Francisco, Cal.) 

Appearance of Package: Good. 

Size: Good. Piece is a plain old fash- 
ioned molasses slab wrapped in wax 
paper, on which name is printed in 
brown ink, 

Color: Good. 

Texture: Good. 

Flavor: Good. 


Remarks: A well made and good eat- 
ing molasses bar. 


CODE 3U43 
Salted Peanuts—1% ozs.—5c 
(Purchased in a railroad depot, 
Boston, Mass.) 
Appearance of Package: Good. 
Peanuts: Spanish. 
Roast: Good. 
Salting: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best 5c package of 
salted Spanish peanuts that we have 
examined this year. 
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CONFECTIONERS’ BRIEFS T 1) p 72) ots ”) ormance / 


on ee ten wag A Top performance requires unquestioned quality 


. plus wide experience. You get all in our 
In February 1943, sales of manufacturers of confec- 


tionery and competitive chocolate products stood 19% 
higher than for February 1942, according to data 9 BURRELL Stars 
released by J. C. Capt., director of the census, U. S. 
Department of Commerce. In addition, February 1943 





sales rose 3% over those of January °43, and in the %* CRACK-LESS Glazed Enrober Belting 
first two months of the current year over the correspond- * THIN-TEX CRACK-LESS Glazed Belting 
ing period of 1942 sales were 17% higher. The quantity * White Glazed Enrober Belting 

(based on pounds) of confectionery and chocolate prod- (Double Texture: Single Texture; Aero-Weight) 
ucts in February of this year was 2% more than the * Batch Roller Belts (Patented) 

quantity sold in February 1942, and the dollar sales of * Feed Table Belts (Endless) 


119 manufacturers in February on a year-to-year compari- 


ra * Bottomer Belts (Endless) 
son increased 17 percent. Average price per pound was 


21.2c in February this year, which was 0.5c higher than * Carrier or Drag Belts 
in January, and 2.8c higher than February a year ago. * Cherry Dropper Belts 
—__—__— * Innerwoven Conveyor Belting 
: Proven ability to “take it" has placed BURRELL Belting 
emai rig in practically all Confectionery Plants. Why not yours? 
Sweets Company of America, Inc., inaugurated its “BUY PERFORMANCE” 


first network radio advertising, March 15, when the 
manufacturers of Tootsie Rolls launched “Dick Tracy” 
on 31 stations of the Blue Network. Sweets Company, 
a consistent spot radio advertiser since 1938, is covering 
the northeastern section of the country, but has plans 
for expansion in the future, depending upon release of 
additional raw materials to increase its production vol- 
ume. 

















Food Industries Advisory 
Committee Named 


The Nutrition Foundation, Inc., recently announced 
the establishment of its Food Industries Advisory Com- 
mittee, to which the following have been appointed as 
members: Dr. Franklin C. Bing, director, American 
Institute of Baking; Dr. E. J. Cameron. director, 
Research Laboratories of National Canners Association; 
Dr. Lillian B. Storms, nutrition research, Gerber Prod- 
ucts Co.; Carl Nordgren, research laboratories, Chris 
Hansen’s Laboratory, Inc.; George C. Scott. director of 
research, Minnesota Valley Canning Co.: Louis E. 
Dietrich, director of production and research. P. Duff 
& Sons, Inc.; Roland A. Morck. research department. 
R. B. Davis Co.; Arthur Weber, process superintendent, 
National Sugar Refining Co.; and Dr. C. G. Harrel. 
director of research, Pillsbury Flour Mills. The Founda- 
tion recently announced that it has authorized grants Lp, JS of 
totaling $148,550 for 1943, covering 28 projects sup- . €VEA 


ported by the Foundation during 1942. and 15 new QUALITY PRODUCTS 
research projects. AND SERVICE 











M-286 Prohibits Non-Essential 


Use of Wrappings , ROSS & ROWE INC. 


Non-essential uses of certain wrappings. specifically 75 VARICK STREET WRIGLEY BLDG. 


glassine, greaseproof and vegetable parchment. were : 

prohibited through issuance of Order M286 by the War NEW YORK N.Y. CHICAGO, ILL. 
Production Board, on March 17. Prohibited uses include ~.  . SOLE SELLING AGENTS FOR 

the wrapping or packaging at the point of manufacture - >. AMERICAN LECITHIN COMPANY 

or assembly of a long list of “non-essential” items, ge aes 

including candy, when the wrapping material is used as : 
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For NEARLY forty years, Mapleine has been a favorite 
candy flavor. Now in wartime it's a special help. 


IT helps you spread your supply of chocolate by fortifying 
its flavor. You can use less chocolate in toppings, caramels, 
bar goods when you boost chocolate flavor with Mapleine. 
Yet you get the chocolate-rich flavor you want. And 
Mapleine can replace some of the flavors, fruits and nuts 
affected by wartime shortages. A grand flavor for creams, 
caramels, fondants and bars. Won't cook out, won't change 
in storage. Economical, too! A little flavors a lot. 


% LEARN more about Mapileine’s special uses in 
wartime. Order from supplier or Crescent Mfg. 
Company, 659H Dearborn St., Seattle, Wash. 


Ne So 


IMITATION MAPLE FLAVOR 
The “Extra Help” Flavor in Ulartioe 


more 
BACK HIM UP-BUY WAR BONDS 


es 


HOOTON CHOCOLATE CO. 


NEWARK,N. J. - ESTABLISHED 1897 






















































an overwrap or liner, in conjunction with any other 
greaseproof, cellophane or similar transparent wrapping 
material derived from cellulose. 


Pepsi-Cola Report 
Prints Item of Interest 


In his annual report covering operation of the Pepsi- 
Cola Co., President Walter S. Mack disclosed an inter- 
esting development in connection with the firm’s sugar 
supply. The company has organized, according to Mr. 
Mack, a wholly-owned subsidiary in Mexico and has 
contracted with Mexican sugar producers for a three- 
year supply of refined sugar on the condition that it 
will be used in the manufacture, in Mexico, of a beverage 
syrup which may be exported anywhere. 


Bartlett Candy Company 
Head Dies in St. Louis 


Basil D. Palmer, for the past 15 years manager of the 
Bartlett Candy Factory, St. Louis, Mo., died March 2, 
of a heart ailment. He was 66 years old. At the age of 
20, Mr. Palmer started his career with the O. H. 
Peckham Candy Co., as office boy, where he later became 
manager. When this firm was merged, in 1902, with 
Bartlett Candy Co., a subsidiary of National Candy Co., 
he became sales manager and subsequently, general mana- 
ger. A record of 44 years of work without missing a 
day was broken when, early in December of 1942, Mr. 
Bartlett was stricken with pneumonia and confined to 
a St. Louis hospital. He had returned to his office about 
the middle of February. Survivors are his widow, Mrs. 
Ida May Wunder Palmer; a daughter, Mrs. Oliver J. 


Wilkins; and three sisters. 


Alternate Shift Plan 
Causes Mars Strike 


Mars, Inc., recently had a strike in which the night 
shift struck against the day shift. The strike, which 
started and ended in a day, began when night workers 
asked the day side employees to alternate shifts. The 
day shift agreed to change to nights one week out of 
five, but the night shift held out for a 50-50 rotation. 
To settle the dispute, each side appointed a committee of 
negotiators to draw up an agreement satisfactory to both 
day and night employees. There was involved no issue 
of wages or working conditions, and company officials 
did not sit in on the negotiations. Mars employs about 
900 persons on its day shift and about 800 on its night 


shift. 


Manpower Commission States 
Position on Candy Workers 


In a telegram to Philip P. Gott, president of N.C.A., 
Collis Stocking, associate director of the Bureau of 
Program Planning and Review, WMC., stated that the 
Committee on Essential Activities has not included the 
manufacture of candy on its list of essential activities. 
However, the Committee clearly has excluded manufac- 
ture of candy from its list of nondeferable activities, 
released Feb. 2, 1943, except those occupations listed 
as non-deferable regardless of the activity in which 
they may be found. Mr. Collis urged that workers, 
except those engaged in nondeferable occupations, remain 
on their present jobs until specific need for change has 
been indicated by the WMC. The telegram was dated 
March 27, 1943. 
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Bunte Profit At 
13-Year Peak 


Consolidated net income of Bunte Bros., Chicago, for 
the year ended Dec. 31, 1942, increased to $390,173, 
equal after preferred dividend requirements, to $4.28 a 
common share, compared with a total of $394,914, or 
$3.29 a share, in 1941, the company reported recently. 
The net income was the largest since 1929, when 
$500,604, or $4.68 a share, was reported. The tax 
provision was increased from $93,400 in 1941, to 
$390,173 exclusive of $18,700 postwar refund. 


Whitcomb Heads New 
England Association 


Lyman Wells Whitcomb became managing director of 
the New England Manufacturing Confectioners Associa- 
tion on April 1, to fill the vacancy in this position 
left by the recent death of Walter Belcher. Mr. Whitcomb 
has been in association work for the past 10 years as 
executive secretary of the American Granite Association. 
Before that he was identified with the Dennison Manufac- 
turing Co., and the R. H. White Company. A graduate 
of Tufts college, Mr. Whitcomb was an ensign in the 
U. S. Navy during the first World War. 


Confectionery Salesmen 
Will Meet in July 


National Confectionery Salesmen’s Association will 
not hold a convention in 1943. Instead, according to 
President James A. Hasburgh, a two-day meeting will 
be held in New York, July 13 and 14, for the purpose 
of transacting only necessary business and election and 
installation of new officers for the following year. 





N.C.A. Holding 
Regional Meetings 


A series of regional meetings in Philadelphia, New 
York and Boston are being held on April 14, 15 and 16, 
by N. C. A., to acquaint members in these areas with 
several important industry matters which were discussed 
and acted on by the Board of Directors at their recent 
meeting in Chicago. All members living in these territor- 
ies are urged to be present and to get in touch with their 
local association executives to learn at what time of day, 
and where, the meetings will be held. 


Association For Crip- 
pled Launches Drive 

Illinois Association for 
the Crippled launched its 
annual campaign for 
funds with which to carry 
on its work, on March 
29. The campaign will 
continue through April 
26. The familiar Easter 
seal, showing a crippled 
child dauntlessly facing 
the future, is sold by 
school children and 
through direct mailing. 
The association supports 
a number of activities, in- 
cluding care for crippled children, work with “home- 
bound,” and employment placement of the physically 
handicapped. 














and the Government. 


FIs Doing War Work Too... 


No way has as yet been found to use Penford Corn Syrup in 
actual combat but it is a product, that along with other goods 
processed from corn, is widely purchased by the armed services 








At the same time, we are doing everything in our power to 
supply the needs of our civilian customers. In war as in peace, | 
it is our desire to serve the industry to the best of our ability. 


PENICh & FORD 


420 LEXINGTON AVENUE e NEW YORK 
... CEDAR RAPIDE, /0WA 


LTO. 
INC. 
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Ready For You Now! 


This Booklet is a Practical Answer to 
the Problem of Candy Scrap Recovery 


MODERN METHODS OF 
CANDY SCRAP RECOVERY 


By 
Wesley H. Childs 


Research Laboratories, 
General Mills, Inc. 


LW 


You cannot afford to waste recoverable candy 
scrap, in these times. Every bit contains in- 
gredients that are too valuable to destroy. 
This book tells you how to recover these ma- 
terials and re-use them. 


Learn, then, how you can re-use these scrap 
candy ingredients without loss of value. Also, 
how you can re-constitute the raw materials 
to perform primary functions in first-grade 
goods. This booklet has chapters on 


1. HARD CANDY 
2. CHOCOLATE-COATED PIECES 
3. GUM and PAN ROOM PIECES 


M.. Childs is no longer active in the candy 
industry. But prior to his present work, he 
spent years in the sugar and confectionery 
industries in responsible positions concerned 
with chemical control and development. In 
his research for material for this treatise, he 
has had the cooperation and assistance of raw 
materials and equipment experts in our own 
industry as well as allied fields. 


PRICE PER COPY—$1.00 


Book Sales Dept. 


THE 
MANUFACTURING CONFECTIONER 


400 W. Madison St. Chicago, Ill. 
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SUPPLY TRADE NEWS 





1943 Spray Dried Eggs 
To Government Only 


Food distribution Order No. 41, reserving the entire 
1943 production of spray process dried whole eggs for 
delivery to government agencies, was issued March 25, 
by Secretary of Agriculture C. R. Wickard. The order 
affects all manufacturers of dried whole eggs and became 
effective immediately. The order also limits the pro- 
duction of frozen and liquid eggs, dried yolks, dried 
albumen, and pan-dried whole eggs to the quantities 
produced and sold for commercial use in the U. S. in 
1942. The order will permit users of egg products 
to operate at last year’s volume, but will not permit them 
to meet entirely the tremendous demand that have been 
developed as a result of increasd purchasing power and 
rationing of other food products. 


Modern Equipment Now 
Full Lynch Subsidiary 


Annual report of the Lynch Corporation, Anderson, 
Indiana, reveals that the former Modern Equipment 
Corp., Defiance, Ohio, is now a wholly owned sub- 
sidiary of the Lynch Corporation and is now known as 
the Lynch Manufacturing Company. M. H. Pendergast 
is a vice-president and director of the Lynch Corpora- 
tion with offices in Defiance. Modern Equipment 
Corporation manufactured “wrap-o-matic” bar wrapping 
machines, many of which are now in operation in our 
industry. Production of the machine for general use 
was stopped early in 1942, but machines for wrapping 
Army rations and other essential products are still 
being made. 


Belknap Made President 
Of Monsanto Chemical 


Charles Belknap, chairman of the executive com- 
mittee and executive vice president of the Monsanto Chem- 
ical Co., St. Louis, Mo., was recently elected president 
of the company. Edgar Monsanto Queeny, president 
for the last 15 years, was elected chairman of the board, 
a position vacant since the death of his father, John 
Francis Queeny, founder and first president of the com- 
pany, in 1933. No executive vice president was elected 
to succeed Mr. Belknap, who will continue as chair- 
man of the executive committee. As chairman of the 
board, of which he has been presiding officer since 1933. 
Mr. Queeny will continue to devote all his business efforts 
in behalf of Monsanto. 


Garner Made Vice President 
Of General Foods 

Robert L. Garner was elected vice president and treas- 
urer of General Foods Corporation, effective April 1. 
according to an announcement by C. M. Chester, chair- 
man of the board, and Clarence Francis, president. Since 
1929, Mr. Garner has served as vice president and treas- 
urer of the Guaranty Trust Co. of New York, from which 
he resigned in order to take up his new duties. Mr. 
Garner succeeds the late Louis A. Zahrn, former treasurer, 
which position has been served by John S. Prescott, vice 
president, secretary and general counsel of General 
Foods, since Mr. Zahrn’s death last year. 
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Johnson Joins 
Fearn Laboratories 

Elias A. Johnson, formerly resident manager in Chi- | 
cago for the National Aniline division of Allied Chemical | 
& Dye Corporation, has joined Fearn Laboratories, Chi- | 
cago, as vice president. The announcement was made 
by H. E. Allen, president of Fearn Laboratories. 


Flavoring Extract Men 
Meet in New York, in May 

The 34 annual business meeting of the Flavoring Ex- 
tract Manufacturers Association will be held in New 
York, May 24 and 25. The sessions, to be held at the 
Hotel Pennsylvania, will be confined to business matters 
only, and the usual social features of the annual con- 
vention will be dropped. 


American Dry Milk 
Institute Meeting 

Problems of production and distribution of dry milks 
to meet wartime needs were discussed at the annual 
meeting and conference of the American Dry Milk In- 
stitute. held at the Edgewater Beach hotel, Chicago, 
April 14 and 15. Working forces of state colleges, de- 
partments of agriculture, federal agencies, producers, and 
manufacturers, took part in the work of the convention. 


Twelve Chemicals Placed 
Under Ceilings 

Maximum Price Regulation No. 353, covering certain 
fine chemicals used in the production of medicine, con- 
fectionery and candy, tobacco and other products, became 
effective April 3, 1943. Generally reflecting 1941 
(October) consumers’ prices, the new ceilings were 
placed over sales by producers, primary distributors 
and wholesalers of the following products: Saccharine, 
caffeine, anhydrous caffeine, citrated caffeine, theobro- 
mine, vanillin, ethyl vanilling, coumarin, salicylic and 
acetysalicylic acids, ascorbic acid (Vitamin C) and 
citric acid. OWI bulletin, issued March 29 for OPA, 
covers details of the order as it applies to each of the 
above-mentioned chemicals. 


Bowers Joins Soy 
Bean Products Company 

James F. Bowers, formerly of Northwestern Yeast Co., 
Chicago, is now associated with Soy Bean Products Co.., 
Chicago, in a sales capacity. 


Union Standard Has 
New Used Machine Booklet 


Union Standard Equipment 
Company, New York, has just 
published a new booklet listing 
equipment which is of special 
interest in connection with pro- 
duction of candy for our Armed 
Services and for the War 
Workers on the home front. 
The illustration accompanying 
this news item shows the front 
cover of the new booklet, which is titled “Candy Is Fight- 
ing Food!” Machinery listed in this booklet is in stock 
and ready for shipment, and carries the Union guarantee. 
A note on an inside page invites manufacturers with sur- 
plus equipment to get in touch with the company so that 
idle machinery may be put back into production of vital 
war foods. 
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Use BARRINGTON HALL Instantly Soluble 
COFFEE for flavoring. It’s 100% pure coffee. 
And the crude oils which become rancid and 
stale coffee, and the products they enter, have 
been removed. Write for full particulars. 





BAKER IMPORTING CO. 
NEW YORK 


132 FRONT STREET 
INSTANTLY PREPARED 


QUALITY 


MINNEAPOLIS 
212 N. SECOND ST. 









100% pure 





CITRIC ACID 
TARTARIC ACID 
CREAM OF TARTAR 


SODIUM CITRATE 


EST. 1849 


Manufacturing Chemists 


CHAS. PFIZER & CO., INC. 


81 MAIDEN LANE, NEW YORK, N. ¥. 444 W. GRAND AVE., CHICAGO, ILL. 
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Since 1881, The Hubinger Co., Keokuk, lowa 


Use our service depart- 
ments for your technical 
problems at all times. 


CER 


Brand 





DEPENDABLE 


Confectioners’ Corn Syrups, Thin 
Boiling Starches, Moulding Starch 











* 
CLEANING 
TIPS 


for wartime 


Safer Way to De-Scale 
Water-Cooled Equipment 












confectioners 


restores normal heat trans- 
fer efficiency . . . does it at 
low cost. FREE 24-page 
booklet gives further data. 


When your water-cooled 
candy cooling slabs, tables, 
cream beaters, kettles, stor- 
age and tempering tanks ac- 
uire lime-scale deposits, use 
akite Compound No. 32. 


OAKITE PRODUCTS, INC. 

36C Thames Street. New York. N. Y. 

Technical Service Representatives in Principol 
Cities of the United States ‘onada 





You will find this SAFE 
material RAPIDLY and 
THOROUGHLY removes 
insulating accumulations. It 


OAKITE 


Spec talize d CLEAN | NG 





REPRINTS OF ARTICLES 


Reprints are available of a number of articles which have ap- 
peared in THe MANuFAcTuRING CONFECTIONER. They compose 
a large portion of the current literature of the Industry. Many 
manufacturers find them suitable to accompany sales messages 
and also to add to their library of information on the candy 
and chocolate industries. 


Now available are the following: 


Improved Methods in the Manufacture of Fondant Goods 


By H. S. Payne and J. Hamilton, Carbohydrate Lab- 
oratory, Bureau of Chemistry, U. S. Dept. of Agriculture 20c 


The Purpose of Conching Chocolate 


By Robert Whymper and Charles Shillaber .......... 20c 
The Manufacture of Marshmallows 

ee ee ne Seniven webs ceneebecneen’ 25c 
Fat or Lean Coatings? 

Se I ok vino oa we Gacnanwewunsios vues, 10c 
Candy Maker’s Place in Manufacturing for Retail 

ee NN nae vidiieseetaveceetece 10¢ 
Whey—New Raw Material for Candy 

By B. H. Webb, Dairy Research Laboratory, U. S. 

ne MN SoU tena oko suichecabecnenaves 10c 
Vitamins in Confectionery 

ee Ne NS si co knkssbcceacececcceceea 20c 


THE MANUFACTURING CONFECTIONER 


400 West Madison St. Chicago, Illinois 
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CMP No. 5 Raises 


| Rating on Repair Parts 


Regulation No. 5 to the Controlled Materials Plan 


| was issued by the War Production Board early in Feb- 


ruary. It is described here in detail in the thought that 
its significance may have escaped confectionery manu- 
facturers, who will presently be coming into the season 
of the year when repairs to plant and equipment are 
made. Under CMP. No. 5, high priority ratings for 
maintenance, repair and operating supplies are set up. 


| Among other activities, Schedule I attached to this order, 
| grants AA-1 priority rating to industrial food process- 


ing, production, packaging. preserving and storage for 
© . P . . . © 

the securing of maintenance, repair and operating sup- 
plies. “Maintenance” is defined as meaning the mini- 


| mum upkeep necessary to continue a facility in sound 
| working condition. “Repair” means the restoration of 


a facility to sound working condition. 

Neither maintenance nor repair include the improve- 
ment of any plant, facility, or equipment, by replacing 
material that is still usable, with material of a better kind, 
with the following exception: Minor items or productive 
capital equipment and minor capital additions or replace- 
ments not exceeding $500 (excluding cost of labor) may 
be included, provided that no actual capital equipment, 


| addition or replacement aggregating more than $500 in 


cost shall be subdivided for the purpose of coming within 
the definition. 

In order to secure supplies under this order, a certifi- 
cation, manually signed, must be endorsed on the delivery 
order. The order gives the actual wording of this certi- 
fication. Products made with aluminum which fall within 
the categories covered by this order may be purchased 
in amounts not to exceed 100 lb. from all sources during 
one calendar quarter, providing that certification, man- 
ually signed, be given to the supplier. The wording of 
this certification is also given in the order. 

Preference ratings assigned by this regulation super- 
sede the preference ratings assigned by all orders in the 
“P” series (candy manufacturers have operated under 
P-100 which granted an A-10 preference rating). for 
maintenance, repair and operating supplies with respect 
to materials or product delivered after March 31, 1943. 

Persons operating several plants or units which main- 
tain separate records of maintenance, repair and opera- 
ting supplies shall treat each of them separately. No 
person shall use the allotment symbol or preference 
ratings assigned by this Regulation to obtain maintenance. 
repair or operating supplies during any calendar quarter 
in an aggregate amount exceeding one-fourth of his ag- 
gregate expenditure for maintenance, repair and operating 
supplies during the calendar year 1942 (or his fiscal year 
ending nearest Dec. 31, 1942). Persons engaged in sea- 
sonal business may use such allotment symbol or prefer- 
ence rating to obtain during any calendar quarter up to, 
but not in excess of, his aggregate expenditures for main- 
tenance, repair and operating supplies during the cor- 
responding quarter of 1942 (or such fiscal year). 
National Foods Moves 
To New Quarters 

National Food Products, formerly located at 624 West 
Jackson Blvd., Chicago, have moved to new and larger 
quarters at 521 West Monroe St., Chicago, according to 


| an announcement by M. R. Wetherholt, general manager. 


The firm manufactures a number of raw materials, 
stabilizer, etc., for the food industries, including their 
product “Swee-Teen,” which has been produced to enable 
manufacturers using sugar to obtain a great sweetness 
factor out of lesser amounts of the sugar itself. 
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PATENTS 


The following memorandum relating to Patents is 
made available through an arrangement with James 
Atkins, registered patent attorney, Munsey Building, 
Washington, D. C. 

2,276,481 
CANDY COATING 
Don Swint Greer, Winchester, Mass., assignor to J. W. 
Greer Company, Cambridge, Mass., a corporation 
of Massachusetts. Application June 19, 1940, Serial 
No. 341,343. 3 €laims. (Cl. 62—114) 

1. In apparatus for bottom coating candy centers hav- 

ing a tank for liquid coating material, an open mesh 


« 














conveyor having a traverse across said tank and coating 
means for transferring coating material from said tank 
to bottoms of candy centers carried by said conveyor, in 
combination, a plate, a continuous surface conveyor for 
receiving bottom coated centers from said mesh conveyor, 
and having a traverse across said plate in continuous 
surface contact therewith, refrigerating tubes disposed in 
close proximity to the opposite surface of said plate, 
means disposed remote from said plate including a com- 
pressor and a condenser for compressing and liquefying 
a refrigerant, conduit means connecting said condenser 
and said tubes, and means for controlling flow of com- 
pressed refrigerant from said condenser into said tubes 
in response to variation of pressure in said tubes, whehe- 
by expansion and vaporization of said refrigerant takes 
place in said tubes to absorb heat from said plate, thereby 
cooling said coated centers. 


CONFECTION MAKING METHOD AND APPARATUS 
Carl W. Spohr, Chicago, and Robert F. Bracke, Arlington 
Heights, Ill., assignors to Saf-T-Pop Corporation, Du- 
buque, lowa, a corporation of Delaware. Application 
December 23, 1940, Serial No. 371,336. 35 Claims. 
(Cl. 107—8) 











1. In a machine for forming lollipops or the like, 
means to feed flexible handle forming material from a 
source of supply, an endless chain of molds, means to 
move said chain of molds, means to form the handle 
material into a sinuous configuration, means to cut alter- 
nate bights formed in the handle material to form in- 
dividual handle portions, and means to urge the free 
ends of each handle portion into contiguous relationship 
and insert these ends into said molds. 
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VaNILUIN 


A 


LIGNIN VANILLIN. C. P. 


A Finer Vanillin of Exquisite Aroma. 


A NATURAL SOURCE Vanillin originated 
and manufactured in the United States. 


AROMATIC CHEMICALS AND ESSENTIAL 
OILS FOR FLAVORING PURPOSES. 


AROMATICS DIVISION 
GENERAL DRUG COMPANY 


Sntester of Pastery 644 Pacific St., Brooklyn, N. Y. 


$8 S. Clinton St., Chicago 
WISCONSIN, U. S. A. 1019 Elliott St., W., Windsor, Ont. 








CURTISS CANDY CO. 
CHICAGO, ILLINOIS 








READY 
N to Hae 
‘NOTHING 
to Add 


A Complete Pectin 
Product for Making 
Jellied Candies 


SPEAS MFG. CO 
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* CANDY « 


officially classed as 


ESSENTIAL TO 
SOLDIER MORALE 








MODEL DF 
BAR WRAPPER 


An added reason for maintaining your 
wrapping machines in good condition 


Only high-speed machine wrapping can supply the millions of packages 
of candy, chewing gum, cigarettes, etc. designated by the Army as 
essential to soldier morale . . . So it’s up to all of us to keep these 


machines producing at top speed .. . We'll help you do it: * 
1, Consult us when making any changes in your machines for the use for th a 
‘ ° or r 
of new materials, different types of candy, ete. It may save you delay sii 
and prevent mechanical trouble. One-half the steel 
output is composed of 
2. Follow our suggestions for wrapping machine maintenance. If you scrap iron and steel 
have not received our new booklet on this subject, write for a copy. THROW YOUR 
SCRAP INTO 


3. If you need an additional machine, we'll give you helpful informa- 
THE FIGHT! 


tion regarding priorities — or we'll endeavor to locate a used machine 


that will meet vour needs. * 
Write our nearest office 


PACKAGE MACHINERY COMPANY, Springfield, Massachusetts 


NEW YORK CHICAGO CLEVELAND LOS ANGELES TORONTO 


PACKAGE MACHINERY COMPANY 


ONT Tame MO@lUlola(:1au sll l(olal mola dele [:tMel-laeloh Mele-M ace] olel-te Mel Mell mi ulelaalial-t5 
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Prize Winning, Sales Producing 


(andy Package for Loft’s 


By DON COUPER 
Advertising Director 
Loft Candy Corporation 


o us at Loft, the announcement that our “Roses and 

Lace” package had received an award in the All- 

American Package Competition, held annually under 
the sponsorship of Modern Packaging magazine, was but 
the culmination of several months of intense activity on 
the part of our entire merchandising organization to 
produce an outstanding candy package. We knew, of 
course, that we had produced a package which was 
proving itself every day in our stores. It was, therefore, 
no real surprise that packaging experts should be inter- 
ested in our box and should deem it worthy of special 
recognition. 

It took a change in administration, a war, and a 
faltering market to cause the re-designing of the entire 
Loft line of packages. Having manufactured and sold 
many millions of pounds of candy for years through 
our own retail shops we came to the conclusion that 
few people buy their favorite candy by name only. We 








This is the prize-winning packaging design developed for the Loft 


two-pound all-year box. Box holds one-pound trays of two of 
several assortments offered in Loft stores 


for April, 1943 


How change in administration, war 
and a faltering market produced 
a top-notch retail store package 


decided that packaging with some sense of new appeal 
was needed in the general line . . . to gain new customers 
and to build acceptance. 

This tremendous problem was tackled, taking two 
or three boxes at a time, and at the end of about eight 
months work, some 300 packages had been re-designed 
in accordance with the objective we had set up. Each 
package was photographed in 35 mm. kodachrome and 
projected, at the packaging meeting during the Adver- 
tising convention last fall, as an example of what can be 
done to an established line . . . and still gain sales. 

During the summer months, we plan our merchandise 
for the fall and winter selling seasons. Already hampered 
by threatened rationing and restrictions, our task was 
most difficult. Five individual assortments of chocolates 
were chosen as the basic features. These were packed in 
single one-layer, one-pound boxes having individual 
covers, each tray being identical in size. These five basic 
assortments created the need for a decorative gift box 
that would hold two one-pound trays of any given 
combination, re-boxed in the stores at point and time 
of sale. 

This started us thinking and casting about for a bril- 
liant idea to form the basic design for the box. Just a 
day or two before, we had heard one of those “rumors” 
that the Government had ruled out gold inks and exten- 
sion edges for the duration, or was going to. Here was 
the start of our problem: A de luxe package to sell for 
about $1.60, with no gold and no extension edges. 

We let the idea simmer a few days . . . a process we 
have found much more productive than worry, or trying 
to cram an idea through. Then came insyiration! One 
day on our way to the office, the idea hit with full 
impact: Why not a nosegay of flowers! One that would 
looked raised as though the bouquet were tied on with 
ribbons! Don’t ask what thought process brought up this 
idea. Call it “one of those things.” if you will, but 
there it was. Just like that! 

So off to our favorite “five and ten” with all the 
fervency we had in our youth—to find that the store of 
our choice did very little business in artificial flowers. 
and their assortment was exceedingly limited. We bought 
about 20c worth of very ordinary blossoms, took a lace 
doily, and after breaking a hole in the center piece of 
illustration board, we finally coaxed our suspicious 
photographer to make a shot. From this, a black and 
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white enlargement was made to size, carefully hand- 
colored, lettering in ribbons drawn in, and the whole 
thing pasted on the sample box. 

After over-wrapping the whole thing with cellophane 
(we hope you still remember the stuff), the completed 
job was presented to our packaging and merchandising 
committee who, much to our surprise, accepted 
it with enthusiasm! Of such stuff are prize-winning 
packages created! 

Having concentrated on the creation of the idea, the 
approval and acceptance of the idea left yours truly 
very much out on a limb as to how the “creation” was 
going to be put into production. After all, we would need 
thousands of these, and it would be impossible, yea, utter- 
ly silly, to attempt on a production basis what had been 
done, crudely, to put the idea into life-like form. Aspirin 
helped (no plug!). Then again inspiration reared its 
handsome puss. We remembered in the vague, dim past a 
visit from a very charming young lady who had called to 
show samples of her photographic art. No funny ideas, 
fellows; this was on the up-and-up. We recalled that 
these samples were so exceptional that we had never 
quite forgotten them. 

There followed a mad scramble through the files to 
locate and retrieve the lady’s phone number, and off 
we were on the first lap in production. From here, our 
art service—one of the best in New York City, the type 
that is never really fazed by any problem—took over 
completey for a time. After having three bouquets made. 
using the tiniest rosebuds and hands skilled at arranging 
them, the lettering was laid out in real ribbon. Then 
the whole design of the wrap to actual measurements, 
including the lace edges on all four sides, was photo- 
graphed in a single shot. Carbo prints were made and 
retouched. Then the whole thing was turned over to 





our lithographer and reproduced by the use of a special 
four-color lithography process. 

Varnish was also added to the finished work, and th 
wraps were delivered to our own box department. This 
is the story of our race against time with a design 
that everyone liked, one that was within Government re- 
strictions, present or possible future, and one thal 
outsold anything else that we had on display for many 
months. 

So much for the “Roses and Lace” package. About a 
year ago, Loft introduced a very effective merchandising 
plan. It was the “select-your-favorite-assortment” cam- 
paign, now generally and characteristically called the 
“pick-a-pack” plan. Our merchandising executives and 
store personnel chose about 35 various assortments of 
candy, covering everything from de luxe hard candies 
to chocolate miniatures. They were all packed in a 
one-size single tray which made the collective weights 
vary. 

A special display case was designed and installed in 
each of our stores. The customer could buy one, two, 
or more individually, or choose two, four, six or eight, 
and have them reboxed into a special gift package. This 
made a novel and very attractive multi-tray package 
without adding to the expense. 

The success of this idea was instantaneous, although 
a number of assortments have been discontinued since 
the inauguration of the plan, due to the difficulties 
imposed in manufacture by today’s restrained conditions. 
The introduction of this plan has shown a pronounced 
saving in labor in our stores and in time required to 
serve each customer. Today this plan, in modified form to 
suit local conditions, is being quite generally used 
throughout the Eastern section of the country by manu- 
facturing retailers who have to contend with the same 





Interior of Loft Store No. 425, at 141 W. 42nd St.. New York. Note in the display case at lower left. the new package which Mr. Couper 
describes in his article. and which recently won an All-American Award 
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problems we meet in New York. 

Standardization of size and shape of all containers in 
all industries has been under way for several years, 
under the direction of the Bureau of Standardization 
and Simplification of the U. S. Government. Essentially, 
our job in redesigning the Loft packaging was under- 
taken to meet the problem of manpower shortage in 
our stores. That standardization does not necessarily 
mean loss of distinction or identity has been proved by 
our experience. This “Rose and Lace” box, for example, 
can be used all year ‘round to hold any two to five 
individual assortments in one-pound trays. All five assort- 
ments had first been standardized so that the individual 
boxes were adequate in size and shape. Perhaps most of 
all, the “Rose and Lace” package is an excellent example 
of what can be done in creative package design under 
adverse conditions. 


California Bill Would 
Exempt Sales Tax on Candy 

The entire industry is watching with interest the fate 
of a bill recently introduced in the California State legis- 
lature which would exempt candy and confectionery from 
the State sales tax on the basis that candy is a food and, 
as such, is not taxable. The bill, offered by Representa- 
tive Wallenberg, is known as Assembly Bill No. 804, and 
is in the form of an amendment to Section 6359 of the 
State Revenue and Taxation Code. 


New Manufacturers 
In Marshall, Iowa 

Independent Candy Company, Marshall, Iowa, was 
opened for business on March 1. Henry M. Nader is the 
proprietor and general manager. At the present time 
six persons are employed in the manufacture of patties 
and similar types candies, operating two kettles. Mr. 
Nader reports this is his first venture in the candy 
business. 


Used Machinery Ceiling 
Stimulates Sales 

OPA recently issued an alternative ceiling for used 
machinery and second-hand parts, based on standard 
depreciation rates and allowing some higher prices than 
the existing maxima. Amendment No. 76, to Regulation 
No. 136, became effective April 10. The new ceiling is 
expected to encourage the sale of old types of used in- 
dustrial machines and to provide an incentive for rebuild- 
ing them. 











CONFECTIONERY BROKERS 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 
H. L. BhLAACKWELL COMPANY 
Emery Way at Sunset Drive 
EL PASO, TEXAS 
Territory: Texas, New Mexico 
and Arizona 


JOHN T. BOND & ASSOCIATES 
637 S. Wilton Place 
Phone: Federal 6028 
LOS ANGELES, CALIF. 
Territory: Pacific Coast 
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WRAPPING 


IDEA MACHINES 


FaST-EFFICIENT RELIABLE 


ANDY manufac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they previde the 
economies of fast 
handling along with 
dependable, wuninter- 
rupted operation. In 
use the world over, IDEAL 
Machines are building « 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your protec- 
tion. Two models available: 
SENIOR MODEL wraps 160 
pieces per minute; the new 
High Speed Special Model 
wraps 325 to 425 pieces 
per inut Investigati 
will prove these machines 


















are adapted to your most 
exacting requirements. 


WRITE FOR COMPLETE SPECIFICATIONS 
AND PRICES 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 
MIDDLETOWN, N. Y. 











Reprints ee 


of articles appearing in The MANUFACTURING 
CONFECTIONER may be obtained in quantities of 
100 or more for the cost of printing. Useful for 
mailing to your customer list, or any others whom 
you may wish to interest in the subject covered. 
Write for prices to: 


THE MANUFACTURING CONFECTIONER 
400 W. Madison St. Chicago, IIl. 








CURTISS CANDY CO., CHICAGO, ILLINOIS 
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Candy “By The Yard” 
Package Features Display 


ere is a little packaging idea that will perhaps have 

become a victim of the war, by now. Nevertheless, 

as a novel “gift package” it deserves mention. This par- 

ticular package “Candy by The Yard” was featured by 

the candy shop of the Hotel New Yorker in the New York 
. City, recently. 

The packaging unit is made up of a yard-long box 
and cover, secured by red ribbon ties, which also hold 
to the side of the box a conventional yard stick of standard 
three-foot length. The candy on the inside is held by four 
individual tray containers which fit exactly into the 
box. Presumably these trays can also be sold individu- 
ally, or can be used to make up other assortments. 


Ts 
ee ad 
*e 





Curtiss Candy Plant 
Gets Safety Award 


Curtiss Candy Company’s Plant No. 1, at 750 Briar 
Place, Chicago, recently received an efficiency award 
from the Liberty Mutual Insurance Company for the 
plant’s outstanding record of operating 1,136,442 man- 
hours of work without a lost-time accident. The presenta- 
tion of the award was made to Otto Schnering, Curtiss 
president, by E. N. Lashmet, vice-president of Liberty 
Mutual, at a luncheon meeting at the Palmer House, 
Chicago, March 25. Issuance of the award is the result 
of a nation-wide survey of employment records of 
plants engaged in war work that is being made by 
Liberty Mutual Insurance Company. Curtiss also received 
a certificate of merit recognizing the general safety 
record of the employees in all Curtiss plants. 





Luncheon at which Curtiss Candy Company received a “Smash the Seventh Column” award presented by Liberty Mutual Insurance 
Co. Left to right: Mrs. E. R. Allured, publisher, THE MANUFACTURING CONFECTIONER: A. C. Albini, Wall Street Journal; O. B. Kuhn. 
manager mechanical and maintenance department, Curtiss: William C. Jakes, manager personnel and production, Curtiss: H. W. Lundin. 


district engineer, Liberty Mutual; Henry Krieger, general superintendent, 


Curtiss; E. N. Lashmet, vice president, Liberty Mutual; Otto 


Schnering, president, Curtiss: Jos. W. Hicks, Curtiss’ public relations counsel; Mrs. C. B. Lahon, advertising director, Curtiss: R. E. 


Grello, loss prevention department, Liberty Mutual; Cl e C 





d, Food Field Reporter; Howard Anderson, manager of insurance 


department, Curtiss: G. P. Felton, Liberty Mutual; Miss Terry Colangelo, Chicago Journal of Commerce: Dan Thompson, radio division. 
National Safety Council. 
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“The old and the new.” at least for the duration. View shows the waxed paper cylindrical containers now used for candy packaging by 
Elmer Candy Co.. New Orleans. The former vacuum tins may be distinguished by the key openers attached to lids. 


Elmer Candy Company 
Tins Replaced by Paper 


One of the candy industry casual- 
ties of the war is the line of vacuum 
tins which a great many manufac- 
turers had just begun to use for goods 
needing extra protection. The short- 
age of tin made itself felt very soon 
after the Japs had over-run the Dutch 
East Indies, and restrictions on tin 
were placed upon American industry 
very early in our war history. 

Elmer Candy Co., New Orleans. 
La.. had introduced with considerable 
success in the national market, vac- 
uum-packed candies of various kinds. 
Perhaps their best known item on the 
national market was their “Mint Bub- 
blets” line, a very light and delectable 
mint candy. Before going to vacuum 
tins for this item, the company had 
considerable difficulty both in main- 
taining the dainty and light character 
of this piece in the wide variety of 
climate to which it was exposed. 
Furthermore, spoilage due to break- 
age in transit was high. 


RIBBON SPECIALISTS 


Large Range of Ribbons 
For Candy Packages 


Gauze Ribbons—Satin and 
Novelty Effects—Ribbonzene 
and Patriotic Ribbons 


‘Where quality merchandise 
osts no more” 


W-E-R RIBBON CORP. 


440 Fourth Avenue New York, N. Y. 





Jor April, 1943 





Just a few years before our entry 
into the war, Elmer Candy decided 
to put this line up in vacuum tins. 


CANDY TIED WITH 
Means 


1B BONS ——wore Sales 


We have largest stock in the 
Middle West 


Satin — Messaline—Tinsel— 
Novelty Ribbons—Rib-O-Nit 





—Ready -Made Bows—and 
Rosettes. 


Immediate Delirery 


R.C TAFT Co. 


429 W. RANDOLPH ST CHICAGO 


Originally, these tins were purchased 
with paper labels, but as the company 
attained more experience with their 
use, the paper labels gave way to 
labels which were lithographed right 
onto the tin. Today, because vacuum 
tins are no longer available for candy, 
Elmer Candy Company has gone to 
waxed cylinder containers. 

In reporting on this chanze-over. 
Mr. O. B. Elmer, treasurer of Elmer 
Candy Co., says: “Through our ex 
periments, we have found that a 
waxed package serves our purpose 
better than a plain cardboard con- 
tainer, under present circumstances. 
To insure the keeping qualities of our 
candy, we also add a hermiticall) 
sealed bag inside of these containers. 





as we believe the container by itself 
cannot, and should not he expected 
to, do a perfect job.” 

Continues Mr. Elmer: “These con- 
tainers are vita-packed under a spe ial 
process developed in our plant. This 
is much more tedious and slower shan 
the handling of tins, but in all, we 
believe we are complying with ‘h« 
policy of W.P.B. in using non-critical 
materials, and we believe we are 
doing a fairly satisfactory job.” And 
we agree with Mr. Elmer. 


Cellophane Added to 
CMP No. 5, List A 


Cellophane and similar transparent 
materials derived from cellulose hav- 
ing a guage of .003 in. and cellulose 
caps or bands of any guage have 
been added to List A of Controlled 
Materials Plan, Regulation 5, by an 
amendment issued April 6, 1943, by 
the War Production Board. Regula- 
tion 5 is the regulation applicable to 
Maintenance, Repair and Operating 
Supplies of certain production fa- 
cilities. 


RIBBONS 4, 


TAFFE! 


Ribbons dress up the candy box 
. « « Carry out YOUR ideas with 
TAFFEL RIBBONS and you'll in- 
crease sales. Samples and prices 
on request. Send for free instructive 
booklet. 


TAFFEL BROS., INC. 


9% Madison Ave. New York, N. Y. 
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MACHINERY FOR SALE 


FACTORIES WANTED 





1 PACKAGE Machinery LB type 

sucker wrapping machine for ball 
pops and flat suckers. This machine is 
in excellent condition. Address Close 
& Company, -2021 W. Fulton St., Chi- 
cago, Il. 





A 24-inch National Equipment coater ; 

a thousand-pound chocolate melting 
kettle with automatic heat control; an 
80-foot Economy cooling tunnel and 
packing table. (This cooling tunnel of 
course has the cooling unit attached 
to it.) Address C-3434, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 


FOR SALE: 1 Package Machinery 
Sucker Wrapper; 1 Each Package 
Machinery Model K and KD Kiss 
Machines, with motors; 2 Hikdreth 
Pulling Machines, No. 6, double arm. 
200-lb. capacity, motor driven, and 2 
Hildreth Pulling Machines, display 
models, 10 to 25 lb. capacity ; 3 Amer- 
ican Candy Pullers, factory sizes, 
100-Ib. capacity. Address C-3437, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, IIl. 





FOR SALE: 1 Lot Penny, 5 & 10c 

Flat Solid Chocolate, also 2 face 
Solid Chocolate, all year around, Eas- 
ter and Christmas Moulds, 1 Lot of 
Push Cards. For full information 
and bargain low prices, write Love 
Manufacturing Company, 131 Henley 
Road, Overbrook Hills in Merion, 
West Park Station, Philadelphia, Pen- 
nsylvania. 





FOR SALE: Raffetto Brand Ne. 10 

Cans, 2 Natural Pineapple for dip- 
ping, 1 Grenadine Pineapple for dip- 
ping, 1 Rum Pineapple for dipping, 
1 Grenadine Dipping Grapes. Also 6M 
Cellophane bags—1%4"”x1x5'%, 300 
P.T. Squares. Mrs. Gotschall’s Home 
Craft Candies, 608 North Sixth St., 
Vincennes, Indiana. 
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Want to Purchase 
CANDY FACTORY: 


Retail or Wholesale. No enrobers 
or heavy equipment necessary. 
Any location except West Coast. 
Give details in writing regarding 
Rental, Volume and Type of Busi- 
ness, Condition of Equipment, 
Lease Obligations, etc. 


PRICE CANDY CO. 


2 W. 39th St. Kansas City, Mo. 











WANTED for cash on the spot a 

candy factory with not less than 
1000 bag per year sugar quota. Equip- 
ment and good wwii not of much im- 
portance. Address C-3431, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 





We are interested in purchasing a 

modern going candy factory located 
in the east or far west. Prefer one 
equipped for making fudge. Send com- 
plete details to C-3432, c/o THE MAn- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, IU. 


WANTED: Candy factory. Will pur- 

chase for cash, operate, and keep or- 
ganization intact. Have sufficient cap- 
ital and knowledge of business to oper- 
ate company successfully. Will pay 
‘spot’ cash with or without real estate. 
Please give full details. Address 
C-3435, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, III. 








MISCELLANEOUS 


FOR SALE A/C OVERSTOCK: 

210 pounds, De Lamar Brand Flori- 
da cold pressed orange oil, 35 Ib. tins. 
All or part. Quality guaranteed. Price, 
$1.25 per pound. The Julep Company, 
353 W. Grand Ave., Chicago, Illinois. 


MACHINERY WANTED 


COATER WANTED. Familiar with 
pharmaceutical tablet coating. Old es- 
tablished New York manufacturer. 
Good salary and working conditions. 
Yates Drug Co., Inc., 295 Lafayette 
Street, New York City. 











MACHINERY WANTED 





WANT to purchase complete molding 

equipment. Filler, tumbler, and 
molds. Will consider machines without 
molds. Give price, condition, and loca- 
tion. Address D-4433, c/o THE Man- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, III. 





1 ALMOND or Kernel Blanching Ma- 

chine. State capacity, construction and 
price. Address D-4431, c/o THE Man- 
UFACTURING CONFECTIONER, 400 West 
Madison St., Chicago, III. 


MACHINERY WANTED: UR- 
GENTLY WANTED: Copper 
Coating Pans and Vacuum Pans; Tab- 
let Machines; Dryers and Mixers; 
Jacketed Copper and Aluminum Ket- 
tles. Describe fully and quote prices. 
Address A-1433, c/o THE MANuFAc- 
TURING CONFECTIONER, 400 West 
Madison Street, Chicago, III. 





WANTED: Steel or wood moguls, 

automatic ball machines, and starch 
dryers. Interested in modern equip- 
ment in good operating condition. Give 
full details, price, and where equip- 
ment may be inspected. Will pay cash 
and remove immediately. Address 
C-3436, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, III. 





MACHINERY WANTED: Second 
hand cream beater. T. J. Boosalis, 
Candy Shop, Decorah, Iowa. 





MACHINERY WANTED: Electric 

Chocolate Melter for approx. 40 Ibs. 
Address C-3438, c/o THE MANUFAC- 
TWRING CONFECTIONER, 400 W. Madi- 
son St., Chicago, Ill. 





WANTED: Two, 2,000 pound steam 
jacket chocolate melters. Two, 1,000 
pound, steam jacket, chocolate melters. 
Must be in first-class condition. State 
make and price and from where same 
will be shipped. Address B-2433, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 
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PEADY FOR IMMEDIATE SHIPMENT! 


CHOICE MODERN MACHINERY and EQUIPMENT 
From a large CANDY PLANT located in New York 
and which recently discontinued operations. All 
machinery was in operation until recently and was 
maintained in fine condition! 


IMMEDIATE ACTION REQUIRED! EVERY OFFERING SUBJECT PRIOR SALE! 


WIRE IMMEDIATELY FOR PRICES AND DETAILS! 
fe q 







c= 
Established 1912 \y= 





Established 1912 \o-~ 
















24" NATIONAL EQUIPMENT CO. ENROBER 


24" National Equipment 
Enrober with bottomers KETTLES 


and stringers 2—National Equipment 


4—Racine Die Pop Ma- —. 

etinee, Models M. & H, i—Lehman Chocolate 

with all dies, conveyors, Kettle—2000 Ib. 

parts, etc. cap. 

3—National Equipment 
Chocolate Kettles 





















I—National Equipment 





























Crystal Cooker & Cooler 600 Ib. cap. 
2—Savage Marshmallow ere ee ; 
; 8 ocorate etrie " cette 
Beater 0 Gal. cap —400 Ib. cap. Lehman Chocolate Kettle, 
1—60 gal. Cream Breaker Steam Jacketed Cop- 2000 ib. copecity 
Kettles .10-100 
2—Mills No. 20 Marshmal- an a SPECIAL! 
eae Gian ge. cap. I—National Equipment Co. Fully Auto- 
matic Wood Mogul 
|—Racine Pulling Machine a 
5—York Batch Rollers MIXING KETTLES a = cap. Grew a — 
Racine Die Pop Machine, 8—Gum Mixing Kettles— conan fis sen og ‘s 
Model H 3—Steel Tables 200 gal. cap. I1—Friend Super-Dreadnought Plastic 
I—Foil Wrapper i—Gum_ Mixing Kettle— ; amen > = yer oye 
150 aal. cap. —Greer 32" Coater Comp ete with a 
EQUIPMENT WANTED! 2—Peanut Roaster — 1! bag Steam Jacketed Copper a wae ae 
cap. Mixing Kettles 250 gal. cap. 2—Ideal Caramel Cutter and Wrapper 


You can perform a war 
time service by putting 


ews | UNION STANDARD EQUIPMENTCO. 


lect what you can offer. 318-322 LAFAYETTE ST. NEW YORK, N. Y. 
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MACHINERY WANTED 








HELP WANTED 





HELP WANTED 





WANTED—One or more second- 

hand Ideal Batch Feeds, 34” size 
preferred, but will consider any other 
size. Give Serial No. of machine and 
your cost in first letter. Address 
B-2431, c/o THE MANUFACTURING 
ConFECTIONER, 400 West Madison 
Street, Chicago, III. 





EQUIPMENT WANTED—We are 

in the market for all types of Candy 
Cutting and Wrapping machines both 
wax and cellophane. Model K and 
KD’s and toffee, etc. Give us details and 
best cash price. Address J-10422, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, IIl. 


IDEAL CARAMEL WRAPPING 

MACHINE in AI condition. Give 
full information. Address J-10424, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, IIl. 





MACHINERY WANTED: Caramel 
Cutters, Sizers, and Wrapping Ma- 
chines. Address J-10425, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Illinois. 





WANTED: Two 22-B Wrapping 

Machines. Write or wire immedi- 
ately. Address I-9421, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison Street, Chicago, Illinois. 





HELP WANTED 





CANDY MAKER WANTED: All 

around man for steady employ- 
ment, not just a war job. Prefer man 
over 50 years of age. Good pay. 
Ellenel Candy Company, Monroe, 
Louisiana. 


WANTED: Man able to manage candy 
factory with 30 employees and super- 
vise production of candy bar. Should 
be handy at minor machinery repairs. 
Draft exempt. Salary $75 a week. Ex- 
cellent future. Address D-4432, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison, St., Chicago, III. 
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CANDY MAKERS: Women. Would 

like to contact women throughout 
the country that have had experience 
in small homemade retail and whole- 
sale candy shops, where they have had 
occasion to at least help in the making 
of a general line of caramels, nougats, 
fudges, chocolate centers, etc., from 
the cooking to the finished product. 
Must have general all round experi- 
ence. Steady work for those that can 
qualify. Give full details regarding 
experience, salary expected, age, etc., 
in first letter. Address Price Candy 
Company, General Office, Price Build- 
ing, 2 West 39th Street, Kansas City, 
Missouri. 





WANTED: All around experienced 
candy maker to take charge of small 
wholesale candy manufacturing plant. 
Barentsen Candy Co., Benton Harbor, 
Michigan: 
HELP WANTED—SUPERIN- 
TENDENT — Thoroughly familiar 
with production of a five cent chocolate 
coated bar. Plant in the East employ- 
ing approximately 100 persons, now 
specializing in a few items. Position 
immediately available. Excellent op- 
portunity for right person. Write stat- 
ing detailed experience, qualifications, 
references and salary desired. Address 
B-2434, c/o THE MANUFACTURING 
CONFECTIONER, 400 West Madison 
Street, Chicago, Illinois. 


HELP WANTED: We offer an ex- 
cellent opportunity for steady em- 
ployment to a high class chocolate fore- 
man well acquainted with center mak- 
ing and enrober work. Write full 
details to A-1432, c/o THE MANv- 
FACTURING CONFECTIONER, 400 West 
Madison Street, Chicago, III. 





HELP WANTED: Retail Hard 

Candy Maker. Preferably a man 
with general retail experience. Open 
fire work. Adequate salary with 
Bonus. Permanent position. Age no 
barrier. Write giving full experience 
and references, and salary expected. 
Apply, Virginia Dare Confections, 
Inc., Baltimore, Md. 


ASSISTANT CANDY MAKER 
wanted experienced on home-made 
types; good opportunity with pro- 
gressive company in California. Write 
full details to 1-9424, c/o THE Manv- 
FACTURING CONFECTIONER, 400 W. 
Madison Street, Chicago, Illinois. 


WANTED: HARD CANDY MEN 
THOROUGHLY EXPERIENGED 
ONLY FOR HIGH CLASS CAN- 
DY PLANT IN NEW YORK CITY. 
(1) COOKER WITH EXPERI- 
ENCE ON CONTINUOUS COOK- 
ER. (2) SPINNER AND ALL- 
AROUND MAN. WE OFFER 
GOOD PAY AND STEADY EM- 
PLOYMENT. WRITE FULL DE- 
TAILS. Address C-3439 c/o THE 
MANUFACTURING CONFECTIONER, 400 
West Madison Street ,Chicago, Illinois. 





MOGUL MAN — Working foreman 

capable of making all repairs on 
steel mogul. Operate an efficient de- 
partment. Steady position. Transpor- 
tation paid. Address K-11421, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, Illinois. 


Attention! Excellent Opportunity! 
WANTED: All-around maintenance 
man or first class stationary engi- 
neer. Excellent opportunity for ad- 
vancement. Permanent position with 
top salary for employment in Saint 
Paul, Minnesota. Selected man must 
give A-1 references and stand investi- 
gation. Candy plant experience desir- 
able. Write, giving age, experience, 
etc. Address K-11422, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Illinois. 


HARD CANDY MAKER AND 

SPINNER—about 35 to 40 years 
old—preferably a man who has also 
had general experience. Open fire 
cooking. Salary will be adequate. Mid- 
west location. Write giving full exper- 
ience and references. Address I-9426, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison Street, Chi- 
cago, Illinois. 





THE MANUFACTURING CONFECTIONER 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 











POSITIONS WANTED 


POSITION as Supt. or production 

manager in small factory or high 
grade retail store. Advertiser is a prac- 
tical candy maker and can himself pro- 
duce highest quality goods, but is more 
valuable as director or instructor on 
account of his knowledge and experi- 
ence than for too strenuous work. Ad- 
dress D-4434, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 \W. Madison 
St., Chicago, Illinois. 


FIRST CLASS, all around retail can- 

dy maker now employed in Los 
Angeles desires change. Prefer Pacific 
Coast or mountain states. American, 
sober, married. Exempt from military 
service. Alert, clean, conscientious 
workman. Thoroughly experienced on 
full general line for better retail trade. 
Can adjust formulas to war time con- 
ditions. Details and references. Ad- 
dress D-4435, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago, Illinois. 


POSITIONS WANTED — Factory 

Manager or Superintendent, over 
thirty years manufacturing and sales 
experience. General line candy, cap- 
able of handling help efficiently, getting 
maximum output, with low cost pro- 
duction. Can give Al references from 
leading manufacturers. Address L- 
12422, c/o THE MANUFACTURING 
ConFEcTIONER, 400 W. Madison St., 
Chicago, III. 








POSITIONS WANTED 


SALE REPRESENTATION 





CON FECTIONERS—Here is a man, 

thoroughly competent, in the opera- 
tion of all types of Panned Goods. One 
that can produce on a large scale. 
Either for chain store distribution or 
for the Jobbing trade. Fully experi- 
enced and capable to manufacture all 
of your Flavors. Has had a real train- 
ing in this line of work and with the 
use of scrap from all ef your plant. 
Can assist you with his long experi- 
ence, in problems from all of your de- 
partments. Would be available Octo- 
ber Ist. Interested in negotiating a 
connection with an organization that 
requires real output and quality goods. 
Address I-9429, THe MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago, III. 


POSITIONS WANTED — Candy 

maker wants position in first-class 
retail store. Can make finest line of 
retail candies, chocolates. bonbons, 
hard candies, jellies, cream goods, 
nougat, etc. Can operate Friend Hand 
Roll machine. Address L-12421, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison Street, Chicago, III. 


SALESMAN covering Pennsylvania 

excluding Philadelphia will consider 
taking on a short line or several good 
specialties on straight commission 
basis. Seventeen years experience and 
large personal following with the 
trade. Address K11415 c/o THE Man- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, III. 


BROKER WITH associate, covering 

metropolitan district of New York 
calling on the confectionery jobbers, 
food distributors, chains, department 
stores and exporters, is seeking a gen- 
eral line of confectioner or specialties. 
Reliable service Guaranteed. Address 
H&419 c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Illinois. 


WANTED: Representatives for new 

line of round paper boxes replacing 
tins. Made-to-order and stock lines. 
Liberal commission. Write immedi- 
ately. Address F-6422, c/o THE Man- 
UFACTURING CONFECTIONER, 400 W. 
Madison Street. Chicage., Ill. 


EXPERIENCED Candy broker cov- 
ering Virginia, North and South 
Carolina desires Penny and 5c number 
novelties, contacting the wholesale 
candy syndicate and department store 
trade regularly. Address C-3421, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 








THE MANUFACTURING CONFECTIONER 


400 W. MADISON ST. 


THIS HAPPEN TO 


Don’t cuss! You can avoid 
this by having your “M.C.” 
sent to your home. Then you 
will always know where it is 
when you need and want it. 


PRICES | 
1 year .......$3.00 | 
. merreee $5.00 | 
(Enclose check with order) | 
1 Name .... 
Company 
CHICAGO, ILLINOIS | City....... 





MANUFACTURING CONFECTIONER 
400 W. Madison St., Chicago 


YES, here’s my check. Send the “M.G.” to my home. 
I'll fix those guys! 





Jor April, 1943 





Accuracy-Reliability-Authority 





Ir IS important to keep abreast of events in your 
industry if you want to maintain a good competitive 
position. Your business publication, the one actually 
covering the field of your interest, brings you essen- 
tial information at a minimum of time and expense 
to yourself. 


In THE MANUFACTURING CONFECTIONER 
you have a publication which keeps you so 
informed — reliably, accurately, regularly. 
It deserves your support. 

Candy men actually on the production line 
know that THE MANUFACTURING CON- 
FECTIONER is their most authoritative 
source on what's what and why in candy 
production and processing methods and 
procedure. They endorse it wholeheartedly. 


Y OU, too, should join the ranks of the progressive 
manufacturers who read the Industry's only publica- 
tion dealing exclusively with the manufacturing 
branch of the Candy Business. 


SUBSCRIBE TODAY! USE COUPON BELOW! 


THE MANUFACTURING CONFECTIONER PUB. CO. 
400 W. Madison St., Chicago, Ill. 


Please enter a” subscription as indicated— 


1 year, $3.00 2 years, $5.00 (J Canadian, $3.00 


Name 





Company 
i ictnatiinntnticitiinniads 
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CHOCOLATE Fat-Bloom 


What Causes it... 
How to Prevent it... 


For the technical man-- 


After establishing the fact that cacao butter is largely to blame for fat-bloom, or “graying.” the 
author describes various fractions of different melting points in cacao butter, also crystalliza- 
tion and the part it plays in fat-bloom. The influence of nut-oil and milk-fat on the tendency 
to form fat-bloom is discussed. 


For the practical man-- 


Human and physical characteristics in manufacture. as well as storage conditions, all having 
a bearing on fat-bloom, are discussed in detail. 
Mail the coupon 


This book has received the generous endorsement 
of acknowledged authorities and should be a part 
of your library. 





THE MANUFACTURING CONFECTIONER PUBLISHING CO., 
Daily News Building 








Chicago, Ill. 
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Now-.. 


GREER 
CONVEYORS 


Hloist the Ammunition! 


DELIVERING “enough and on time” has long 
heen duck soup for Greer conveyors. Fact is, the 
Greer Multi-tier Conveyor holds a leading place 
in the confectionery and bakery fields because of 
the unique ingénuity of its construction, precision 
operation, and staunch reliability. 

So... hoisting ammunition in U.S. Navy destroy- 
ers gives Greer conveyors a front-line chance to 
make it mighty hot for Axis submarines. Such in- 
stallations are putting to good use Greer’s ability 
to build conveying machinery. Today. Greer “is in 


the Navy” one hundred per cent — making vitally 
essential war products for Uncle Sam to put to 
work on the fighting fronts of the seven seas. 


But we want all our good friends throughout the 
country who are using Greer Confectionery and 
Bakery Machinery to know that we stand ready to 
help them to the utmost of our ability. Any prob- 
lem of maintenance or part replacement that they 
now have is the problem of Greer engineers, too. 
We want to hear about it.—J. W. Greer Company. 
119 Windsor Street, Cambridge, Massachusetts. 


MAKERS OF FAMOUS MULTI-TIER CONVEYOR 








